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| Expertly Preſcribing 


The moſt ready Wayel 


whether Italian, Spaniſh gs p 


|= French, for drefſi ing of 
FLiasn & F186. 


To make 4 Poſſet, the Earl of ; 
Arundels WAY. 7 L 

| « Gro 2 quart of cream _m_ 
ter ot a nutme$ in ity © 
' it on the fire, ard ler! a 
_ while, 2nd as itis 0 
ing, take a Por or Paſo, t L 

|, | [you mean to make your Poſlet in,and put3 : 
$7 three ſpoonſuls of TEE and ſumz "gen fl: 
1866 SB hy &þ4 
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4 = - . The Comple: ' Cook, li 
Xe, and ſweeten it with Sugar, chen ſeri | 4+ 
over the Coles to warm a little while, then 
2 «ach ic off and let ic ſtand till ic be-almoſt 
[£4 poſs. then pur it into the pot or baſon, 
tir ica little, and letit Rand co fim- 
er over the five an hour or more , forthe 
onger the better, 
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T 0 boile a-Capon larded with Lemans. | 
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Ake a fair Capen and truſs him, boi! 
. him by himſelfe in fair water, with a | 
jttle ſmall Oat-meal, then cake mutconi| . - 
{proath , 'and half a pint of White-wine, 7 
| nel of herbs, whole Mace , feaſon jt 
| verjuyce, put marrow, dates, ſeaſon 
| rkch Sugar, then take preſerved Lemons 

nd cut them like lard , and with a larding & 
in lard it in, then pur the Capon in a deep 


Ws, thicken your broth with Almonds, 
| anc pour it on the ISS - 


To 0 bake Red Deer. 


4 


IR _—_ — - 


| A tboilit., and then ſauceit in vinegar,| 

n4ard it yery thick, and ſeaſonit 
ſi pepper ginger, and nutmegs Pur ir 
t/a deep Pie with- g00d ſtore of ſweer| 
41 Wor, and let it bake, when: it is baked | 
| {ak a pint of 41405 4Y half a pound: 
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"The ; COoplen lh, * 


of ſweet burter , two or three Nang: al 

ltcle Vinegar , pour it into the Pye in che} 
Oven and let it lye' and ſoak an hour 

| then rake it out, and when it 1s cold Sik 

- |the'vent hole, 

| ho baſs gy Y 

T'# make fine Pan-cakes fryed withou | 1 

Butter or Lark. 
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| TAkes pint'pf Cream , and fix new laid 
| © fps, beat themyvery well cogecher, put] 
#n a quarter of a pound of Sugar, and ong{ * 
Nutmeg or a little beaten Mace (whidh}- 
ih 
V's 


you pleaſe) and ſo mach flour as. wi 
thicken almoſt as much as ordinarily Paq- 
cake batter , your Pan muſt be heated rea 
ſonable hot and wiped with a clean 
'his\d6ne pur # your Batter as thic k 4 (. 
| | thin as you anne | Wo 


—_ —— | | — | ——— 


To drejje a Pig the French WANNET. <4 
Ake it and ſpit and! lay ir Gor ed 6c ge] vl 
fire, and when yoar, pig is chro T7 
[warm , Skin her, and cut her off the Soi raft 
nother Pig is, and ſo divide it in' eweney- 
pieces more or leſs as you pleaſe 4 wer 
| 01 have ſo done , take ſome Whice-w! 
"and ſtrong broth, "and ftew iccherein,wi hf 
an Onyon or two mixed very ſinall, alittle 
is -1RE- 
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7 he Compleat Cook. 
B Fime atſo minced with n nutmeg fliced and 
ſeems Pepper, fome Anchoves and Elder 
inegar, and a very little ſweet Butrer,and 
*Gravy if you haye it, ſodiſh ic up with the 
 Tfame 1:quor ic is ſtewedin, with French 
* {Bread ſliced under i, with Oranges and 
* Lemons. 
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Fo make a Steak Pie with a French 
Pudding in the Pie, 
C Eaſon your ſteaks wich Pepper and nut-! 
. 41 megs, and kt jt ſtand an hour ina tray 
> '{rhen take a piece of the leaneſt of a Leg of 
/{ Mutton, and mince it ſmall with ſewet and 
Ta few fweet herbs, tops of young Time, # 
© \} branch of Penniroyal, cyo,or three gf xed 
3 : $S2ge, gratedbread, yalks of gs, ſweet: 
Cream, Raiſins ofthe Sun, work all toge- 
[ther like a Pudding with your band ſiff,and 
7 ron them rou24 iike balls. 224 put chem. 
* Jintoche ſteaks in ina ucep coſlin, with apiece 
fy {of freer  Butver ; {prinkle a licele Verjuyee 
S 10k wr, > in, chen cur it nap, and row! ſa 
+ [Tleay andfrythem, and tick them v ie 
jn che walls and ſerve your Pye without a: 
by Fiche, Juyce of an Qrange or Le- 


as 
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| tle white ſorre!, a few Cloves, alittle ſtick} 


| | little Parfley, green Chibgls; 4 


An gexclen me hes ir fi 


Ake a piece of freſh Salmon, and waſh] 
it clean in a little vinegar | ana 5 'warer, | 
and let it lie a while iti ity then pitic'inre 
_ Pipkin with a cover, and pat to 
ome fix ſpoonfuls:of water, fry ae Sy 
negar, and as much of white wine, a g | 


deal of ſa!t, a bandful of ſweet herbs, a E J 


of Cinnamon, a little Mace, put all theſe i 

a Pipkin cloſe, andſer'ic in a Kertte of 

_ water, ambooadete banter 
_ 


Zou Wney do 'Cxypiv, Eels, Trans, &v. the 
a 9. dub rae ow your"! #ink. | 


_— arch Bo Bur: io] [7 
| Thx ſheepy fret, | | 2 

ory re chen out tem ln 0 
Frying:pan , with a Ladlefal of | 
Broth, apiece of Burrer;: anda l{vle'S; ate, 
after they have fryed a white; pur: to-r> 


oung Speermint and Time, all fared » yet 
inal , and a lirtle "Ra Pepper; when you Mt 
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F The Compleas Cott, 
| Fi yore fryed almoſt enough ; have a | 
- {Hear made cham! with the yolks of two 
tor three org ſomepgrayy of -Muttorr, a 
} little Nutmeg , and juyce- of : a Lemon 
. 4wryng therein.,-aud.' put -this.lear to the 
$tcet as they fry ivithe. pan',: then toſs- 


hem once or twice, and pur them forth in: 
to the Diſh-you mean to ſerve them in. 
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_ friears "_ Chaldrone, 


: TEE tIAEE - A— __—_ 


Þ4- 'Ake s Calyes Ghaldron, . after its little 
1 --/\: more then [bglf ;hoiled, and when it is 
- (cold; cut it into little bits as big as Walnnts; 
$0 ſeaſon it with beaten Cloyes, Salt, Nuet- 
- jJ meg; Mace, anda litcie Pepper, an:Onion, 
4 - [Pa-ikey,ande lute Far 6n; all ſhred yery | 
Fl {{imall, chen put-it into a fYig-pan. with a 
- {Ladlefulof. ſtrong broth, and-a little piece 
2 _ be fofryit ;' when it is-fryed: 
Jen 5h....have a little lear made with-the 
Gr Irory-o Mutron lie juice ofsLcnionatid, 
age, the yolks ob three; or:four "Eggs, 
b1 ad a finks Nuttneggratedi herein ; put! 
" Tto your Qhaſdrons inthe Fan; toſs your fri- 
jeace.twoor three. INECUIIE tea 
rp, ; 
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chem till they be enough, ſo have ready the 
neons whileft they are in the Pan, toſs them! 


ſerve them, 


To maks Buttered Loaves. 
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when you have beaten.the Eggs well, {train} 
them with the yeaſt into a diſh,. then put} 


[ro it a little Salt, and ewo raſes of Ginger| ? 


beaten very ſmal, then put flower to ittill} 
it come. 0 high Paſt chat will nor. cleave 179 
then you. muſt roul it upon. your hands} 
and_afterwards pub; ineo a warm Clog : 
and lert:it lye. there quarter of an /honry - 


then make ic up. in little Loayes 
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SIm—_—_—_— #. I - - 


6 - 


_—- — Om 


AS. 


*AT \ 
— 
, SSRN '* 

7 3.0% Vous 


7% 


Joram, a piece of Onyon ſhred yery ſmal,-a| 
little Salt and fine beaten. Pepper, ſo fry\-. 


lear aboveſaid, and pur it tothe Champig-4 
two or. three.times, put them forth and} 


2 


Wm ————— 1} 

. .* & «64 ..: " S * : © f 2 
Ake the yolks of twelye Eggs, and. hx} 

- whites, and a quarter ot a. pint of.y (11 - 


- 
- 


9 bake 14 " 3M 


—_— ——_————_ 


@ half of Butter, a quarter- 0 
{white wine, and-half a. pouad of Sugar ; 


EF - hour. £ 
T'0. 01u7:me  Carps, Mallet, Gureet, Ro- 
chet or Wale, fc. + 
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as-much Roſemary, a quarter of a pound of 
epper-beaten ; pat. all cheſe rogerher, and 


- *talt,.. then:fryyour fiſh wich frying Oyl cill 
+ {pit beenough; then-pur in an earthen veſſel, 
-. Fand lay.the Bay-leaves and Roſemary. be- 
-- $tw2en and about the'Frſh:, and pour the 


© Fitg&ee, 
£8 F To-make 4 Calves chaldran-Pie.. 


: | —— c—  _ —_—__—_—_———— — 
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Bf » FAke-a Caives Chaldron, half boyl i ity 

{ it K and cool-t, when it is cold mince.it 
fag as grated bread, with half a prong! 

pf Wgrrow : feafon-ic with falc,. 

g; a: Inele Onyon, 
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P—  — ——__wwAl=Alz,c — —_—_Sr_ u_w_—__—__——C—C—— —_—— 


loves. Mace,. Nur 


od 
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lex-it ſeerh: ſoftly, andſcafon itwith a.litete;| 
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Proth; upon. ir;. and whea it is cold,. coyer;j 
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againft.ie is "Lakes, prepare. © pound and p 
a P!NT OT }- 


ing meked and beaten togecher with} 
it, ſer them into the Oven a quarter of an | 


 -þ* AKke: a quart of water -toa-pallon off. 
'}. JB: vinegar; a good hand!iull of Bayleaves, | 


A 


ſome of che. outmalt rinde. of a Lemon , 
minced l 


; 
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j 
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| 
rake it:out and open in, and pur inthe j juyc 


five ESps, anda little feet Crean ; th q: 


||Gtit have lain- ins white-wine arid. 
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progeny" very ſmafl, wa 'wring in ache Juycs: wi. 
' half a Lemon, and then tnix all rogetheryf Fa 
'then make a piece of pult paſte , and layaſy 
leafthereof ina filyer diſh of che = ro4!- 
contain che meat, then pur , in your eat}. 
and cover it with another leaf of the fa 
paſte, and bake it z and when it is baked 


46>. 


of two or three Oranges, ſtir it well tg 
ther, 'then cover it again and ſerve ic. Be{ 
fare none of your Orange kernels be amoug} 
your Py-meat. 
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To make 4 Pudding of 4 Calves Chaldrow..” 
Ake your Chaldron''after it is half}; 
"\boiles andold, minet ic as ſmall a$4* 
you can wich half a pound of beef-ſuer, at 
as mnch np Km with alictlec wel 
0N, Parſley, T yme, and the ourmoſt ri 
$i piece of: Limon, all Ln ver 
r, beaten Nutine THE 
mixedtoperber, with the yo be af fore ne 


| 
ff f 
ave ready the great outs 'of- a: -Mr 01 al 
ſcraped and waſhed very clean; Ter you i 


a 
forine the dheeps gut, and {a-bailat, th 


balf a day beforeyon aſe-it; when you I 
tis mix2d and made up ſomewhat Ni | 


$5 
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able in the Gut, 
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] | bh: | To 6 make 6 Ktpknrg Cake, ... ; 


7 JIG CTY HET TAP WTI 


ewo.pound of Bueter, half an ounce of 


eaſt. eaſt, and. 2 lit 
zEmuch new milk as will ſerve roknead ; it, 
-Fand: when it is almoſt cold, putinto it as 
* much Sack as-will chicken it, and ſo work it 


'' {i= rimes ih pieces; after make it up. 
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"Ts make FPcyonthire White- La { 


- > cactebat 
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2.28 
1a f,pu tt into. a Diſhth at WI 
FN "3h and, the. Eggs being put eo it, then: 


Et ſweet, then.take alm 
p. a3 £ *4 : ©, 

y Foe of fine bead ee ve this, 
4 ES. NETP.! ifs the; 


Lis oiled <houph, Tm i it.to. the 


FA peck of pure. © Wheat-flower ſix} 
# pound'of Currans, half a.pound. of Su- 


loves and, ore a pint and a half of Ale-| 
Roſe-warer ; .then boil} 


Ak a pint of Cream. nd ſiren four} 
Eags Jn SO if and puta litcle Salt and aj 
| etl TN urmeg, and feaſon,jt are JA 


- 


 Jall together before a fire, pulling it two. or | 


jhe e a handful of Raiſins of che Sun be-! 
Hs Af @ ck 
fb , 


FO, '$ hy 


bw 
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icTo makg Rice Cream: 
Files a quart of Cream;: two-good- hari 

fuls of. Rice-flower , a-.quarter of '# 
pound of Sugar: and- flower beaten very 
ſmall, m-ngle your-Sugar and flower-toge=y ? 
ther, put.it,ing0.your:Cream, take the yolk 7 
| | of an Egg, beat it with-aſpoonful orewo off 
\ | Roſerwater, then put.it to the-Cream,: "anc 
\ Fir all theſe rogether, and ſfer--it 01 
Nj | quick fire, keeping 1t continually Airring 
>, |rillic.be as.thick as 1934-16 


%, «4. 4 
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| tt here cite heb T8 © 
To —Y y 5s eat « Oxford" 
EN we "+ ity 
y Th 
Take a Eu of flour by woicke, and 
4 it a little, and a pound and a half of: 
| | garz an ounce of Cinamon, half ati ojs 
/ | Nutmegs,aquarter ofan-ounce'of Mac: 
{ Cloves, a good ſpognful-of Salt, bear' ye 
Sak and Spice very-fine, and ſearceit; 
mix -it with pour flowee and Sugar; Thet 
rake threo pound of Butter and work it 
pr pong hours wc kr 
|.en Take A quary © yeaſt;:rv'0 
for Cream, half. a Pint,,ofiSack; . fix 4 
jt; Ambergreeſe. diſlolved invit} | 


"4 
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Py Ba >. J 
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"|pint of Roſcrenter, ſixteen a Eogs, eight of 
he whites, mix. theſe with the flowr, and 
them well together, then ler ir ke 
{warm by your fire rill your Oyen be hot, 
| mbick maſt be liccle hotter than for man- 
' feher;; when you make it ready for your 0- 
ven» putco your Cake fix pound of currans, 
wo pound of Raifins of the Sun ſtoned 
2nd minced, fo make upyour cake, andſer 
© an. your oven Rope cloſe ;..ic wilFrake 
ee hours-baking ;. when baked, take it 
and froſt ic over vich the white of an 
35 and Roſewater well beat together, and 
w- fiae fugar upon it, and then fer it. 
| fagain inco the oven, that, i it may ice, | 
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To -mthe-a Pampion Py. | 


FIAke about half a pound of Pumpion| 
;& 'and ſlice ir, a handful of Time, a little 
Laſemary, Parfley, and ſweet Marjoram,: 

zedofihe Ratks, and chop themm-ſmall 


neake Cinamon; Manag, , Pepper, and} 

;Claves, and bear'ther';'take 'rea Eggs/| 
hear them; then mix them, and beat}. 
M lcogecher, .and put in as much ſagar| 
570 Woattnt Ge, chew fp cher liks « fr6iZ 4 . 
46H it'is fried; ler: it arid ehll:ic 1. 
*aben-> 611 your- Pye ," cake” flited” Ap| 
18 $411 round: ways, -and- lay--a To 
FE the roi, 'gnda Yayet of Apples;: 


J P- Curran i: 
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Currans betwixt the layer while your pie Fr *N 
firted , and puttn a good deal of (weet but 
; ter before youclole it ; . when the pic is ba-| | 
ked, take. fix yolks of Eg25, ſome whitewin 
' or Verjuyce, and-make a Caudle of chis,but| - 
' not to6 thiek, cut-up the li& and pur it.ing\* 
ſtir them well together whilſt the Eggs andy. ; 
Pumpions be not perceived; and {0 lerve 1 « 


rp - | a + eng — $4, 
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To ro make the beſt Sauſages that .. 


«a F 
ever vere tat. | 


. —— — 


T Mea Leg Leg of youns Pork; and-eut's jo 
all the.lean, and ſbred ir very ſmall, þ | 
leave none of the ſtrings or skins among 

it, then take.two pound of Beet-ſewgt ar 
bred ic ſma'l, then. rake. two handfpits 4 

red Sage, a 1'ttle Pepper and Salc, and Nt: 
meg, and a wr 2 piece.of an Onyan, & 
chem alrogather wich che ape nll 
if it is ſmall enough, pur che yo 

three Eggs, and- 4-4 ory andf nake} 
it up in-a paſte.if you will uſe it;  —_— | 
many pieces-as you pleaſe in the form of as 
ordinary Sauſage, - and ſo fry them 3* 
paſkp. wal "Y MROGAe9n occal 
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The Compleat cuk. | | 


Fo boy a freſh FIR. | 

E I e a Carp, or other, and put chem i in- 
to a deep diſh, with a pint of White- 
 |Wine, a large Mace, a little Time, Roſe- 
- [mary, a piece of ſweet Butter, and let him. - 
| |boyFberwcen-two diſhes in his own blood, 
| [ſeaſon ic wich Pepper and Verjuyce, and ſo 
it up on ſippets, | | 
To make Fritters. 
MA ke half a'pint of Sack, a apint of 1 Ale, 
* ſome Ale: yeaſt, nine E985, yolks and 
tes; - beat them very well t © Egos firſt, | | 
jen al; ether, pur in ſome Ginger, and + 
Sale, and fine flower, then let it ſtand an 
x or'two, then fhred in the Apples 
in you are ready to iry them, your ſuer | 
be all Beef-ſuer,” or half Beef, and half | 
z93-ſuer drped out of the leaf. . 
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_ make Loaves 'o Cheeſe. Curds, 
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Sa Ake « « Porringer full of Curds, and | | 
|| Ga Epggs,whites and yolks,and'f6 fauch! | 
[gi wr-s wil make it (tiff; then cake a licrle | 
Gin Je 5 Nutmeg and-fome Salt, make them! 
reiaves, and.ſet them into an oyen with; | 
a qaick] 


- 7 +. Qmannr. — TT 
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| Ake 2pound*anda half of Veal, exo. 
pound of Suet,two pound of great Rai+ 4 


- 
Co 
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to them, and-ſome Sack, and good ſtore 
Sugar, and ſo ſerve it. 
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Toimake fine Pics after the French Z 


A. a.quick ck heat; z ' when "theyl vegin to rye. 2 
 [aclont takechern out, and put melced but rl 


—_— I TI - 
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OE ns | —_ —— —_— _— _—— ” _— _— ——_— h—_— 


ſins ſtoned, half a pound of Prunes, as muclt}- 


[of Currans, , fix De, two Nutmeys; '4| 
: F{poonſul of Pepper AMn-Qunre of Sugar, 
| Lounce.of Carawayes, a Saucer of Varju 
' jand as. mach :Reſe-water, this ,wilti'n 
; {rhiree fair Pyes, with two 


'F 


of f 


as of Eggs, and. a: + half pound 


(Is en—_—_ IT" | #212 \;. 


4 ſingular 3 Receiph 2 Je mat mg 4 Us I | | 


| ubre Nog ned gue Mace-Fb 


' [fix Eggs leave ont - the whites, a quart'© 


4 


” 


T ate half a peck k, of flour, ewo | 20 
, of. Bycrer , mingle. ic -vith the, | 


of _ iow 


e-£Op, min 
wich the flour and Butter, 


in a warm Cloth, a wine-pint of Alesye aft 


Cream boyled and almoſt* cold 
x 


od 


” 
— - 5 wary 


4 


» 
( 8 


+ 2 $5=- ; ” 
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be Complear Cook, n 


p ir well rogether, and ler it be very 
| lith, lay ic in a warm Cloth, and 1:r it Iye 

F if an hour againſt the fire. Then make 

Jic £up with the white of an Egg, a licele But. 

ofewater and Sugar, ice it oyer and 
> | n/ pps oven , and let it ftand- one 

8 "whole honr- and half. | 
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| f Hates v9 oath Cart-Lodf- 
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E if e the Curds of f three” s:-0f new 
f-'® [dn ceo wheres and rub into:chem a | 
| ſHlittle of the fineft 


ower you can ger, then 
Wife race of 'Ginger, andfliceir very 
” Curds with alic, 


rb ter Da 
| Ia nk 3, iorwa retſvrndic £8 
te, then pur it into an hor 
i, and lay it before the fire to riſe 
| he yoor Oren is beating, then \make it 
| Into-« Loaf, and when iris baked, cut up | 
- Jebe'topo cheLoaf, and put in « poutid and | 

of melted Butrer, and a good deal at 


$ 
8 


RP 
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| To make buttered loaves of Cheefe-curds, | 4 


| 


the yolk of an -eggwith a little beer, 
wipe them over wiyt a feather , then S 
chem.in the .oven as for mancher, and ap 2) 
that.cloſethreequanters-of ,an hour, hea. 
[Fats of water, a nutmeg ſlicedhin; a dienkef - 
[cagar, ſer-it on the fiee, ſtir jexi/ irbeahighl. 
when your loaves are baked, cur off whe 
ops and butter them-wich this Buerer For 
nnder, ſome over, and ftrow ſome tugnroar 
4 them. "+ 


Rate a wheat loaf, and :take as maony- 
TJ curd as bread, to-chat pur eight yollay” 
of Epps, and four whites, and bear L m | 
[ 'very well, then take alittle Cream, but leth 


| —— m— _ 


> it be 1 very — put alto ether, and make 
| [ehrem up with ewo-handfuls'of flonr; the 
C +Curds muſt be made of new Mikk and 
| - | whayed very dy, -yon” muſt make them like 
| little Loayes and bake them in an Oven, 

_ [ang being baked cat cthemup, and haye in 
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i of Cream 'to them; and if you pleaſe half a 


ta ;; and fry them 1 ic, and ſervethem in'with. 


Gy wy 
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he Complen cok. 


om 


readineſs ſome ſweer Batter, Sugar, Nuts 
ſticed"and-mingled together, pur it in- 
Loaves, and with-it ſtir the Cream 
welt together, then coyer ther again with 
(the cops; and ſerve-them with a ſictle:Sugar 
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To make Ph 


- "FSW —._——£+ —— _— tt. a 
” _ —_ 


"'Ake + oarpines of new Milk; Rennet, 
7 ſte out all the Whay my clean, and] _ 
+ it in-adry:Cloth, then ftrain-itin a 

oden: Diſh-till they become as - Cream, 
ntake the-yolks oftwo Eggs, and beat 
h and put chem to the Curds, and leave 
m.with: the:Curds, then puta ſpoonful 


— 


of Roſe-water, and as mueh flour - 
in it as will make ir of an indiffereut | 
ffneſs,- jaſt 'to roul on a Plate; then take 

Fehe Kidney-of Matton-ſuet and purifie 


-Roſe-water and I" 


wi. 
. 


_y ” 


"i 


| 


M.- J | 
ie Cor & ts 


To make He Vinegar, 4 
—— — — oc 
IAther the flowers ofetder . pick them} * ©: 
very clean, and dry them in the San}| 
on. a gentle heat , and take to every quart 
of vinegar a good handfull of flowers, | 
and let it ſtand to Sun a fortnight, rhen 
ſtrain the vinegar from the flowers, and | 
put it <1nto the barrel -again, and when 
you .darw a quart of -yinegar , draw a\ + 
quart of water, and put it -into the bar- Me 
re: lukewarm. | f | = 
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To make good Foger, 
Ake one 'ſtrike of Mate, and one of |. > 
Rye ground, and maſh them roge-1- 
ther , and take (if they be good) three }1-* 
pound of Hops, if not four.pound ; make}. 3 
two Hogs-heads of the beſt of that|: 
Malt and Rye, then lay the Hogs-heads by 
where the Sun may kave power over |. 
them , and when it is ready to tun; 4ilf 'Þ 
your Hogshead where they lie: ther-le t 14 
thein purge clear , and cover: them 'with}*: 
two ſlate ſtones, and within a week-after} 
whenyou' bake » take two'wheat loayes| -* 
hot out of*the oyen, and pur into each p 
Hogſhead a loaf you muſt uſe this fou F.3 
times, you muſt brew this'in April, and ia 
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Jer ic ſtand rill-Fune , ths draw them clea- 
| ji then waſh the Hogſheads clean, 
# and putche beer in again , if you will haye 
- 1*. Roſe-yinepar,, you muſt purin a ſtrike 
+ [and a half of Roſes, if elder-yenegar,a peck 
+ jo che flowers; it you will. have it white , 
þ- pac nothing init aftericis drawn , and ſo 
let it and till Michaelmas ; if you will 
” Thave it coloured red', take four gallons of 
+ ſtrong Ale as you can ger, andelder-ber- 
[ries picked a few full clear , and pur chem 
in your pan with the Ale, ſet them over 
+ [the fire till you gueſs hat a pottle is wa- 
© ted, then take ic off the fire , 8: ler ic ftand: 
till ic be ſtone cold , & the nexc day ftrain 
2þ it. inco the Hoglhead , then lay chemina 
1 lar or C Buttery , which you pleaſe, 
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4 1 A . To make 4 4 Coller of Beef | 
x 1 ke the thinneſt end of a+ coaſt of beef 
boil ir & lay ir in pump-warter , anda 

le Sale three days, ſhifting it once every 

lay x; and-the laſt day put a pint of Claret 
2/ itz, and- when; you take-it out of; 

ager » let-it lye- two or three hours a 

| 4 , then cur ic almoſt tothe end in 
Slee , then bruiſe a little Cochinal, 
da very little allum and mingle ic with 

he cla wine » and colour the meat all 0- 

ver 
| 
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verwith ic, nk ke eddie of Ancho+Þ © 
ves, Waſh them and bone then, and | mM. 

them into the- beef, and ſeaſon" it with] 7 
Cloyes, Mace, & Pepper; andtwohand- 
| fuls of ſal, and alictle i args, = | 
| |] Time, and when you make itup  reulMme|  * 
| {| innermoſt ſlice fir ty and the: othepgwo aa 

 0nitzbeing very well feaſonrdevery where; . 
and binde it hard with tape , then put it in»! 
to a ſtone pot , ſomething bigger thenche| 
coller , and pour upon it a pint of Clarer- 
winee andhalfa pint of wine-vinepar', al 3 
ſprig of Roſemary , and a few bay | 
and bake it very well; before it be 
cold, take it our-of the pot , and you mayT* . 
hat it ay as long as youpleaſe. - | 
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To make 4 Almond Pudding, 
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| Tae two or three French Rows, ob 
) | 4 white pennybread, cut themit 
andputtothe bread as much cream'as' 77 
[coverit, PRAEIER hire eill your'c en 
or ſpoon. & beat it very: well cogeeer, 
|to this twelve eggs , burnot/aboye*f 
ene] put in __ , wnowong | 
cor te your diſcretion 
of :Cureans and Rails + pray 


- | quantity; 
TEE mace; lt ne 
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"lx wo agar , bur very  lirrle flower, for /it witt [ 


SY wn 


* oy put the pudding intothe diſk, 1ſet it 
Tin-aquick oven, not too hot as toburn| 


Ro on ſugar , -and ſerve ic VP, 
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+ [and letit lie all night in fair water , in the 
-. [morning ſet ewo killers .on the fire with 


F th and let -it boil till the water look 


Fa rom ic-then take a* quart:of Cream', pur 
[ing dit # autmeg ortwo quartered z alittle 
- lar os: fomeſugar, and: let itboi} 


| [tac \ thus boiled, put into ic'the yolks of 
lt hree or four: Eggs , well beaten witha} 4 


” I —— Pine 
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e it ſad and heavy ; make apiece of 
paſte as muchas will cover your difh, | 

0 cat it very handeſomely what faſhion 

you pleaſe ;- butter che bottom of your 


it , let it bake: till youthink it be enough, [ 


"To ou Gream wi with F rench Bertey, | 
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M0 the third part of « ed French 
Barley ,. waſh ic well with fair water, 


de eo — ——»- 


water , and in oneof them: put your 


» then put the water from it; and purthe | | 
arley, into the other warme water: tlius | 

| itand change it with freſh warm water: | 
| Jie boil white, then ſtrain the water clean f 


ter of an hour, and when it 


litcle] - | 


ag ». . Cy a 
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T Compleat por. 


little Roſe-water, then diſh. it forth, and; + 


eat it cold. 
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T Ake three Eggs and bear them very well, 

and as you bear them, -put- to them as 
much fine flower as wil! make them thick, J 
then pur to them three or four Eggs more, ! 
quart of Cream, and put into it a uarcer 
of a pound of ſweet Butter, and ſer them o- 


ver the fire,, and when it bogins to; boyl, | 


put to it your Eggs and flower, Rix ic very; 
well, and let it boyl till ic he thick, then 
ſcaſon } ir with Salt, Cinnamon, Sugar and 
' Currans ang bake it, 


+ To make 4 Quaking Pudding. 
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| A ke a pint and ſomewhat more of thick 

Cream, ten Eggs, put the whites ofthree, 
beat them very well with twa. ſpooh- 
fuls of Role-water : mingle with ygur 
Creara three ſpoonfuls of. fine flo flower z 
mingle - it. ſo, well, that . there”,be 
no lumps io it ,- put, i akogether and 
ſeafon ir according to your Taſt': x 


" 
»* 
: 
of 


—1 - 
: i 


and beat them alcogether ; then take one | 


[a Cloth very well, and ler ir be thick thath 
it may not run Out, and let it boyl for 
B 
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half 
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” {half an hour as faſt 


- er and Sugar, and ſerye it up. 


Wax 9 
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-_ ©] ome Fennel-feed according to diredion, 


j ' | clean board and a ſtone upon it to keep 


- + | change them into freſh. 


OP Ake your Buds before they be yellow 
0 __ 
-.  land'Salt, which you muſt do only by 


#£ \ be fure to keep cloſe covered, 
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The Compleat Cook, 
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as you can, then take it 
up and make Sauce with Bucter, Roſe-wa- ! 


You may ſtick ſome blanched Almonds | 
upon it if you pleaſe. 


T7 o Pickle Cucumbers. 
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} WU: them in an Earthen Veſſel, lay firſt 


| Cucumbers, and ſorill they be all Layed, 
Iut in ſomelace and whole Pepper; and 


"hen fill. ic up with Beer- Vinegar, and a 


hem within che pickle, and fo keep them 
cloſe covered, and if the Vinegar is black, 


M— 
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To Pickle Broom Buds, 
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n the rop, make a brine of Vinegar 
ſha- 
inp irt till che Salt be melted, then 
18 your Buds, and keep ſtirred once in 
till chey be ſank wichin the Vinegar, 


a Lay of Sale and Dill, then a Lay of} 


a. 
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To keep Rs 14w all the Jeare 
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ted 


T Ake ſome of the worlt Quinces and of 
cut them iato ſmall pieces, and Coares|| - 
and Parings, boy! chem in Water, and put 
to a Gallon of Water, ſome three ſpoon-| . 
fuls of Salt, as much Honey z boyl theſe} * 
cogecther cill they are yery firong and when 
licis cold, put ic into half a pint of Vi 


in a wooden Veſlel or Earthen Port ; and 


take then as ma g $- your beft Qu Quinces as 
lwill go iato your Liquor, thea ſtop chem up 
very cloſe that no Aire get intothem, ar 
jy will keep all che year, 
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To make 4 Gooſberry Fool, 


| 
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FE 
| Ake your Gooſeberries, ; an 
T; a Silver or Earthen Por, nd parthe it i 
a Skillet ot boyling Water, and when tt 
are coddled ftrain them, chea mak 
them hor again, when they are (c 
beat them very well with a coodpies 
freſh Buccer, Roſe-water and-Sugar 
| 


| Put in the yolk of two- or —_ 

may put Roſe-warer into them 

ic alcogetber, and (ſerve it co the Table when 
| iT 1s cold. | 
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To make an Oatmeal Pudding. 
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- ” —————_— 


COT 


| © tento flower, a pint of Cream,oneNur- | 
[mep, four Eggs beaten, three whites,a quar-, 
bay of a pound of Sugar, a pound ot beef- 
fuer well minced, mingle all theſe together, 
Fand ſo bake ic. An hour will bake it. 
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To make 4 green Pudding. 
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þ- Jkea penny Loaf of ſtale Bread, grate 
- 7 it, put to half a pound of Sugar, gra- 
$ ted Nutmeg, as much Salt as will ſeaſon it, 


- {very (mal: chentake ſweet Herbs, the moſt 
- Jgfthem Marigolds, cight Spinages : ſhred 
> JTthe Herbs very (mal, mix all well rogether 
- Jrthen.cake two Eggs and work them up to- 
= Teewer with your hand, and make them in- 
* Jho round Balls, and whe che water boyles 
- Fput them in, ſerve them with Roſe-water, 
= Sugar, and Butter or Sauce, 


quarters of a pound of Beet-ſtet ſhred | 


| 


, 
| TJ Ake a Poxrenger 4u!] of Oatmeal bea- | 


| 
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To make good tale. | 
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To e the lean of a Leg of Paxk;, and 
four pound of Beef-ſuer, or rath&r 
butter, ſhred them together very ſmal, then 
ſeaſon it with three quarters of an ounce of! 
Pepper, and half an ounce of Cloyes and 
Mace mixed together, as the Pepper is, @ 


—_—— CO —_— 


handfull of Sage when it is chopt ſmal, and} - 
as much ſalt as you chink will make. them} 
[caſt well of it; mingle all theſe with che 
chen break in ten Eggs, all bur rwo{ 
| or three of the whites, then temper it allf - 
| well with your hands, and fill ic into Hogs |+ * 
guts, which you muſt have ready for them ; 
.you: muſt tye the ends of them like Pud-J 
dings, and when you eat; them you-mur {os I 
i boxl chem on a ſoft fire; a hot will crackſ&® 
the skins, and the goodneſs boyl out 0: 1 ; 
chem, $Y 
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To make To4fts 
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Ut two penny Loaves in round ſlices} 
and dip them in half a pint of Cyedr pl 

or cold water, then lay them abroad 3n{ 
a Diſh , and bear three Ezgs and wonel 
Nutmeg, and "FT; , beat them with} 3 
[01 _ 
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The Compieat Cook, 
= Jehe Cream, rhen rae your frying Pan and 
 Imele ſome butrer in it. and wet one fide of 
your Toafts ard lay them in 0n the wet fide | 
then pour in the reſt upor. thern, and fo fry | 
them ; ſend them in with Rolſe-water, but. | 
ter and ſugar. 
Spaniſh Cream. ' 

JJUrt hot water in a Bucket and go with 
VF it to the Milking, chen pour out the! 

* ['Warer and inſtantly milk into ic, and pre-' 
Jſently ſtrain” it into milk-Pans of an ordi- 
4 nary firineſs, but not afrer an ordinary way, 
for you muſt ſer your Pan on the ground and 
= Tſhand on a ſtool, and pour it forth that it 
> Fray rife in bubbles with the fall; chis on | 
: "the morrow will be a very tough Cream, 
& $which you muſt take off with your Skim- 
; mer, and lay ic in the Diſh, laying upon lay- 
- Jing; andif you pleaſe (trew ſome ſogar be- 
: OS: cen them, 
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To make clouted Cream. 


* I'T'Ake four quarts of mitk.,. one off 
| -F # Cream, fix ſpoonfals of Roſe-water, 


—_— 


1 


-— [pur theſe together in a preac earthen! 
— {Milk-Pan , fer it upon @ fire of 
* {Charcoat well kindled, you muſt be. 


ſure 
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| it off, looſe the edge of your Cream roxy 


h your: Dilh be lictle, there will be ſome left} 


2 . _—_ as & 2 
' ſure the fire po not too —_ then leti ic t 
a day and night; and when you $0 to rake 


about with a Knife | then take jour bog 
and lay the edges that is left beſide 
board, cut into many pieces, and them in 
the Diſh firſt, and ſcrape ſome fine Sugar * 
upon them, then rake your board and T4 
off your Cream as clean from the Milk. 

| you can, and lay it upon your Diſh, arid 


IS... 


the which you may pur into what faſhion\ * 
you pleaſe, and ſcrape good ſtore of Sugar| , 
upon it, 


| 
| n_ 
| 
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=__ HEN you-Churn Butter, take ougy* 
hz ſpoonfuls of Cream, juſt as od, is 
co turn to Butter, that is, when it is ali 

frothy ; chen boyl good Cream as muchs ſ. 
will wake a Diſh, and ſeaſon it wich Sugar = 
and 2 little Roſe-water ; when ir is 
cold enough, mingle it very well edi 

| you take out & of the _ and.ſo Diſhit,, IJ 
a”  - 
x B 4 To = 
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To rod Piramidis Cream. 
TIT 4 quart of water, Acid fix ounces 
of. Hare Horn, and par it into a Bot- | 
le with Ghm-dragon, and Gum-arabick, of | | 
YL: Jeach. a« mnch as a ſmal Nut; put all this 
into the Boctte, which muſt be ſo big as 
will hold a pint'more; - for 'if ie be full it 
will break { ſtop ir: very 'clofewith'a Cork, 
and tye x cloth: #hont it,: pat the Bottle in- 
: # to a pot of beef whea ir is boyling, and {et | 
z 4 it boyl three hours , then take as much | 
Cream as there is jelly, and half a pound 
of Almonds well beaten with Roſe-water, 
I R fo that-you cannor diſcern” what” they be, 
Hmingle the Cream and the Almonds toge- 
\|eher, then ſtrain it, and do ſo two or three ; ' 
[times to get all you can out of the Al- 
Fmonds, then pur jelly when it is cold into a 
Fa -|fiber Baſonz.and the Cream to it; ſweeten| ., 
jews you likez:\put in two or three | $rains| 
* Musk and Amber-grece;-ſet: it over 
lee Rirring ir continually and sk'm-| 
git, tif! it'be ſeerhing hor, but Tet it not| 
# , ther" pur it into an. old faſhion, 
E: ; 5 and let ir ſtand till it 1s' 
"Tcold, and when you will uſe it, hold your 
Glaſſe in a warm hand, and looſen it with 
{FKnife, and whelm ic into a |Diſh, and. 


have | 
bees n_ _ 
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G the Diſh and ſerve it. 
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' have in readineſs Pine-Apple blown, and|* 
Atick ic all over, and ſerve it in with Cream}: 
or without as- you pleaſe. . es - 


| To make a Sack, Cream, © oOnÞ 4 
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Er a quart of Cream on: the fite,' when 

it is boyled, drop in a ſpoonful of Sack! | 
and ſtir it well the while, that it curd.noty4- » 
(ſo do till you have dropped in fix ſpoons} * 
fuls, then ſeaſon ic with Sugar, Nutmeg,” *%g 
and ſtrong water. - a 'N. 
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To 's. op Pan, - A 


| mn. | 


had the Pigeons with Parſley , an 'z 
Butter, and put them into. an- Earthe al. 
Pot, and. put ſome ſweet Butter to them. 
and let them boyt ; take- Parſley, Tim we 
and Roſemary, chop. 'them and put theg n 
to them ;:take- ſome {weet- Burrer, and putth 
in withall ſome Spinage, takea little £ ol. 
Pepper and Sal, and ſeaſon ic withall, er 
take the yolk of an Egg and ſtrain ir with |.- 
Verjayce, and pur to them, lay Gppets i 
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- Fiwece Butter, chen-rake ten» Fgos, | 
Sem, Nutmeg, Cinamon,. Ginger, Su- | 
r, with-alittle Roſe- water, beat all theſe | 


| Fel 
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Ap The French- Barly Cream; 
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ze Mace.and/a little Ginamon, boylins 


I ty-ſinall : with Roſe: water, or Orange- 
notrained inte the L*quor, put it-over 


d take it-off cheire, ſtirring ir cill ir; 
ho hatf cold ; then put- to it 'two ſpoon» 

1 is'of: Sack or: 'White-wine, and- when ir 
q Tis cold; ſerve. it.ing remembring to put in. 
[| forue Sales. 


together, and pour ic upon.. your. Apples 


TAkes 2 quart of Cream, and boy! in a\ 
*Porrenger of French*Barly, that bath | 
en boyled* in nine waters, put in- ſome | 


2 quarter of an hour ; then take -two| 
s of Almonds. blanched; and beat ir} 


ue and-ſome Sugar and the Almonds} 


your Ropes and cut them-in thin: |: 
E rowd ſkices, then fry them in good q. 


P 


Hre,-ſtirring ircill.irbe ready to boyl; | 


| 


| [mack marrow as meet ſtirred amon off 


| To CEP & clicking or Pigeon Y »| ; 


| 1 
ater your pigeons is (if they ben : 
ry young) cut them iato four” quat=\}: 
' ters, one ſweet-bread fliced the 1o 
WAY) that ic may -be thin, and the x 
nor ros big , one Sheeps tongue, nn 
more than parboyP'd 4 and the skin | 
off, and the tongue cur in ſlices, ew0'op|* 
chree flices of Veal, 4s much of Ns : 
young Chickens (if nor lictle' quarter "ket p 
Chick-heads, Lark , or any ſuch likes. ; 
Pallets, Coxcombs, Oyſters, Calves-Ud 
der cut in pieces gocd ſtore of } 1: 
for ſeaſonin gs take as much Pepper and] 
Salt as 'you think fit coſeaſon ic ſlightly! ' 
good ſtore of ſweet Marjoram , a little: 
Time and Lemon-Pill fine fliced ; ſeafow?} 
ir-well with theſe Spices as the time of < 
year will afford ; put in either of Che [<1 
nuts (if you pur in Cheſnuts they | 
firſt be eicher boyl'd-or roaſted) Goole: 
|berriey-or Guage, large Mace will a [ 
in this Pye, then take a little pi 4 J 
Veal: parboyl'd and flice ir. very fine, as 


it, then take grated Bread; as much: 
| a quarter of the meat, four yolks of Egg i 
or more according to the ſtuffe you ua 


Alt 
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So a gta CER... 


be Compleat Cook. 


fred Dates as ſmall as may be, ſeaſon ic 
4 wich. felt; bur inoc; £00 ſale, Nummeg as 
my h as-will ſeaſon it, ſweet Marjoram: 
retep-ſtore; very ſmall ſhred, work'it tiþ 
wich 2s mach ſweet Cream as will make'it. 
pin little Piiddings, ſowe long, ſome 


Þ I pleaſe z put therein two or three ſpoon- 
" {ul of Gravy of Mutton, or ſo much (trong 


_ Khe bottome of boyled Artichokes, min-. 
 beed Marrow, over and inthe botom: of the 
-*Pye after your-Pye is baked ; when you pur 
Fi vp, have ſome fiveyolks of Eggs minced, 
the juyce. of two or three Oranges, the 
tof one; '/Lemon cut in.pieces, a little 
.FY Whice and Claret Wine, put this in your 
1 Pye being well mingled, and ſhake. it very 
= 7 34 togetner.. 
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[d;ſo pur as many: of them in the Pye as 


lacron broth before you put ir in the O- | 


l 
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Compleat Cook, 
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To boyl 4 Capon or Hen, 


Ake a young Capon or' Hen, when you 7 


— _— - OS OY Vt 


q jen chem, take our che fall of the Leaf} 
| clean away, and being well waſhed, fill the} 
| belly with Oyſters; prepare ſome Mutron,}- 
| the. Neck, -bue boy! it in ſmal* pieces and} * 
$kim' it well, then pur your Capon into the}? 
Pipkin, and when 1t-is- boyled skim'r apainz}” 
be- ſure you have no-more water then will}; 
cover your meat, then pur it into a pint of} 
Whice-Wine, ſome - Mace; two or three} = 
Cloves and whole Pepper - aquarter of-anſ: 
| hour before your meat be boylted enou Sh, 
pat into-the Pipkin- three Anchoves ſtripe| 
from the Bones and waſhed, and be fare: 
you put Salt-at the-farſtto your meat-; a li}; 
tle Parſley, Spinage, Endive, Sorrell, Roſes|: 
mary, or ſuch kind of Herbs -will'do well 
[<0 boyl with. the Broth, and being ready\to} 
Diſt: ir, having fippers cut, chentake*the} 
Oyſters out of the Capon, and lay them 7 
the Diſh with the Broth , and put foms 
juyce of Lemons and Orange into it accor# 
| ding to your talte, es -Yj 


PEG T=ER —_—— 


36 . TheCompleat Cook. 
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E- | | To mak- Bals of Veal, 
| Jak the lean of a-Leg of Veal, and cur] 

'& out the Sinews, mince it very ſmat, and | 
ich ic-ſome fat of Beef ſucr ;.it the Leg of } 
| be of a Cow Calf, the Udder will be | 


Gs ny 
LEY 4 - 
_—_— 


well 
- 4Knife, have ſome Cloyes, Mace, and *Pep- | 
* 1per beaten, and with Salc ſeaſon your meat, 
- {putting in ſome Vinegar,cthen make up your | 
” meat into litcte Balls,and baving very good 
ſtrong Broth made. of Marctony fer your 


« *®. 7 
* \ 


[Balls to boyl in it ; when they are boyled e- 


inſtead of Beef ſuec ; when it is yery | 
beaten together with the mincing | 


3 nough, -take:the yolks -of five or fax Eggs | 
{well beaten wich as-much Vinegar as you , 


Ao 


\Þ eaſe £0 like, and ſome of the Broth ming-| 


$ vw. 
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{[np che - Bals upon Sippits-and /pour the | 
tc .O0-it> | | 


T o make Mrs. Shellyes Cake. 
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# : X A 
$ »-pound'of the beſt Butter, work your 


ke a peck of. fine flower, and thres 
jer and butter very well together, then 


. . 


together, tir it into all your Bals and; 
droth, give it a warm onthe fire, then Diſh]. 


A 
i. 


take| 
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take ten Eggs, leave out fi: whices, a yak: 
and a half of Ale-yeaſt : beat the 
yealt rogether, and put chem.co th 
take ſix- pound'of blanched Almonds, beat 
chem very well,. putting in eckg voy Roſes 
water. to keep them: fr ling 
what: ſpice you pleaſe [tor wad; 
reſt; with a quarter of a pint:of Sack, ar 
litcle Saffron , and: when 
all this into Paſt; cover- it warm before | 
che fire, and: let it: rife for balf an hour, { 
\chen pur in twelve pound of Currants well 
dryed; two» pound-of Raifins] 
of che. Sun ſtoned and cart ſmal, one pound# 
the ſooner you put: it in- 
to the Oven aiter the fruit is put in,. be] 


of Sugar- ; 


—ibom 
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pena 


trot | 
you have mad 


f 
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To make "Almond Jumballe. 


A 
T pound of double refined 


ten nd Searced; lay your Alok 


water a day before you blanch 


_ halfe. a-ſpoon 


ke 2a: - pound of | Almond#-to-hi fa 


beat chem ſmall with your Sugar 31 

when it is beat yery ſmal, put in a hay 

fall of Gum-dragon, it being before'04 

night ſteeped 1n RG Pound, my 

a white of an _ beaten to fret 
tl 
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: together very well, ſet them upon a ſofc 
fire till ir grow pretty thick, then take ir 


| {and beat ic well wich a Rowling Pin till ic 
; [work l:ke a fofr paſte, and ſo make them up, 
E {and lay them upon Papers oyld with Oyl 
& [ot-Almonds, then pur them in your Oven, 
”1anhdſo ſoon as they be throughly riſen, take 

| |\\them out before they grow hard. 
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To make Cracknels. 
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. FAkethalf'a pound. of fine ftower, dryed 


8 = and ſearched, as much fine ſugar ſear- 


tehed, mingled witha ſpoonful of Coriander 


qthen wet it wittche yolks of ewo Eggs, and: 


$p0 znful or little more of Cream as will-wet 
ts knead the Pat till it beſoft and limber 
ite row! well; then rowl it excream thin,and 
TEuc them. round by little plates; lay them 


of 


wro the Oyen, prick them, and waſh the 


4 as many Fenneland Ani-ſeeds, ming'e theſe 


alf x ſpoonful of whice-Roſe-water; a. 


bpon-buttered Papers, and- when they go | 


+ |oiÞ the fire; "and lay it upon a clean Paper, | 


| 


| 


{{{ecd bruiſed, half a quarter of a pound of | 
Butter- rubbed in -the Flower and Sugar,,| 


| 


Top with the yolk of an'Egg beaten, and | 


water 


tt. 
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Bade. thin wich Roſe-water or _— 
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Iwater ; : they will give with keeping, there- bk 
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fore before they are eaten, they muſt be} 
dryed in a warm Oven to make them criſp, 


4 ——_— —_—_— 
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To To pick Ours 


LO — RS > 


Ake Oyſters and waſh them cleailf 
their own Liquor, then let then ſet 


f 


' he We OPT: ogy) id _ 


| |; 
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cle, then-ſtrain) it, and put'y6ur Oyſters = 
it with a little Mace and whole Pepper, *as|* 


. |vinegar, then ſer them over the fire, and let} 
[chem boyl leiſurely cill they are pretty” tene| 


 Jriſethr 'when they afe-enough, take then m | 


1s : -yolks of Eggs; and © beat rhe! 
- jwelt with a ſpoonfulf of Roſe-watt 


much Salt as you pleaſe, and a lictle Wine 


= be fare- to Skim them till as the Kir 


out cilf'the Pickle be cold, then pur them 
!mto any pot that will lye cloſe, nu will 
keep beſt in Caper Barrels, they will _ 
very well (1 þ weeks, 3,7 


Ti boy Cream with collings 


9 Umm—— coo comms Gas co c{w_ws co cow cow 
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Ake a quart of Cream ' and boylil 
with ſome Mace and Sugar, and 
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© janda grain of Amber-greeſe, 
"& [1incoche Cream with a piece of fweet By: 
© Frer as big as a Wall-nut, and (tir it roge- 
+ |ther over the fire uncil ir be ready co boyl, 
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then pur irc 
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then ſer ic ſome time to cool, ftirring it con- 
tUnually c:1! it be cold ; then cake a quarter 
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y | | of a pound of Codlings 


*Þ | Cream alſo 
| 4 ' z#0d lecchem 
'F { hour, then ſerve them in. 


| a To make the Lady Mbergavers 


' Þ TO one Cheeſe take a Gallon of new 
+ Milk, and a pint of good 'Cream, and 


hotter then it comes from che Cow, then | 


s come, take a' wet Cloth and lay it on 


Jand' not break it; and put it into your 
Mor ; and when your Mor is full, lay on 


our Che 


ſtrained, and put 
into a frl'ver Diſh over a few coals till 
be almoſt dry, and being cold, and the 
pour the Cream upon them. | 
-0n a ſoft fixe covered an 


»% 
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Cheeſe. 
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tix them: well together, ciien take a Skil- 
t of hoc water as much as will make it 


in- a ſpoonful of Renner, and ſtir it 


yell ker and coyer it, and when it 


our Cheeſe-Mot, and take up the Curd 


' Sniker , and every ewo hours turn 

de in wet Cloathes wrung dry ; 
| kay on- a little more wet, at + of 

| take 


| 
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cake-as much ſalt as you. can between your; 
Finger and Thumb, and ſale your Cheeſe} 
on both fides ; let rhem lye in Prefles alt} 
night in a wet Cloth ; the next day lap]” 
them on a Table between a dry Cloth, 2 
next day lay them in Grafle, and every o-[* 
they day change your gralſe, they will be” 
ready to eat in nine dayes 2 if you willf: 
have them ready fooner, cover them with a ' 


To dreſs Snails. 


— Jpn ae ants 
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T*Ake your Snailes (chey are no- | 


| & w— 


| | Þ ſos in Portage) and waſh them well 


in many waters, and when you" 


= 


|done put them in a white Earthen: P | k | 


A 


- 


'or 4 very wide Diſh, and put as'tr 
water to them as will cover. them; 
chen ſet your Diſh or Pan on ſome coa 
hat ic way heat by little and litcle, an 
then che Snailes will come out of the 
ſhels and ſo dye , and being dead take} 
hem out, and waſh them very well 
Water and Salt twice or thrice oyer ; them 
put them in a Pipkin with Water al 
Satt, and let them boyl a linle while: 
char, ſo-rake away the rude ſlime they hy 


@ 1} 


hen take them- oat again and put/rhet 
in a Cullender , then take excellent” ſalle 
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yoo may ſqueeze into the Pottage a Le- 
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(it wilt not caſt the worſe;ſervechem vp Oy 
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warm water to them as will ſerve to 
boyſe them, and make the Potage and 
ſeaſon them with Salt., and ſo let them 


+ | boyle three or four hours ; then -mingle 
| Parſley, Penny-royal, Fennel, Time, and | 
FIfuch Herbs , and when they are minced | 
Tpurehem in a Morter,, and beat them as 
ou do for Green-ſauce,. ayd put in ſome | 


imbs'of bread ſoaked in the Pottage of 
Snailes, and then diſſolye'ic all in che 


Mortar, with a little Saffron and Cloves 


Il beaten , and put in as much Pottage 


nto the-Morter as will make the Spice and 
Bread and 'Herbs like chickning for a Por, 


">: __ we'3 ES - s 


[ 


ZOyle and beat it a great while upon | 
{the fire in a frying Pan, and when it 
. Iboyles very faſt, ſlice two or three Ony- 
[Ons 'in it and [et them fry well, then 
- | pue the - Snailes in the Oyle , and Ony- 
ons, and ler them ftew together a little, 
{then pur the Oyle, Onyons, and Snailes 
Falrogether in an earthen Pipkin of a fit 
_ {hize for your Snailes, and put as much | 


_— 


—— 


470 pur them all into the Snails, and ler chem 


init, and when you ſerve them Po) 


bon, and put in a little Vinegar, or if you 
ueina Clove of Garl{ck among the Herbs, 
*beac ic- with them in the Morter ; 
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Diſh with ft ippets of Bread in the bottom} 
The Pottage is very nouriſhing, and they}? 
uſe them that are apr to a Contumprion: | 6 
To boyl 4 Rump of Beef after the 
French F aſlyos, | 0 
Ake a Rump of Bref, or the little end 
of the Brisket, and parboyl it half anſ 
hour, then take ic up and put itina deep] 
Diſh, then ſlaſh ic in the fide that the gra-| * 
vy may come out, then throw a little Pep-| 
per and Salt between every cut, then fall 
up the Diſh with the beſt Claret wine, and 
pur eo.it three or four pieces of large Mace, 
and ſet it or. the coals cloſe covered, and 
boy! ir above an hour and & half, but turn 
it often in the mean time ; then with a | 
ſpoon take off the far and fill ie with Cla-| 
ret wine, and ſlice fix Onyons, and ahands{% 


| ful of Capers or Broom buds, half a dozen 17 
'of hard Lettice fl:ced, three ſpoonfals of |? 
| wine-vinegar and as much yerjuyce , and |. 
then ſer it a boyli ng with theſe thi don. it 
till/ir be tender, and ſerve itup with brown}. 
Bread and Sippets fryed with butter, purbe |. 
ſure there be not too much'fac ini wh | 
you fervye it, 


A An excellext way of drefimg of Fiſh, 


Ake a piece of freſh Salmon, and waſh 


———_ 


ET ND 
- | & 1t clean in alittle Vinegar and Water, 


{kin with a coyer, and put to it fix ſpoon- 
= {fuls of Water and four of Vinegar,as much 
. Tof white. Wine, a good deal ot Salr, a bun- 
* "Jdle of ſweer Herbs, a little whole ſpice, a 


cle Mace, take up all theſe in a Pipkin cloſe 
and ſet in a Kettle of ſeething Water, and. 
there let it ſtew three hours. You may do | 
|Carps, Eeles, Trouts, ©. this way, alter 
| [che raſte to your mi - 


| 


| 

] To make Fritters of Sheeps Feet, 

| T Ake your ſheeps Feet, flir them and| 

4. fer them a ſtewing in a filver Diſh 
-jwith a lictle Rrong Broth and Salt, with 

\ 1a Rick of Cinamon, two or three Clovyes, 

and & piece of an Orange Pill : when 

©, {quc y upon a Pyc- 

+ [cooling : when they are cold, bave fome| 

{800d Frigeetbetter made gvith Sack, and 

p dip them thercia : then haye ready 20 

if 
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; 'Jand let it iye a while in it, in a great Pip-} | 


. jew Cloves, a little ſtick of Cinamon, a lit-{ | 
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| ry. them, ſome excellent clarified Burt 


| when they are fryed wring in the juyce of} = 
| ]three or tour Oranges, and toſs them once} | 
| [ortwicein a Diſh, and ſo ſerve them to the} * 
Table. | 


| Take 4 Gallon of \ Water, 
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yery hot in a Pan, and fry them = 
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To make a Salmen Calvere. 
in the You. 


6:1 


_ 


Oita x quare 4 
of Wine or Vinegar, Verjuyce of ſourſ 7 
Beer, and a few ſweet herbs. and Salt, : 
ler your Liquor boy! extream faſt, and hoi 
your Salmon by the Tayl, and dipirin, : 
let if have a walm, and fo dip it in, and out. J 
a dozen times, and that will-make your Sal- | - 


mon Calyerc,and ſo boyl it cill ic be tenders}; 
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18* is a ont of of 


ed, and nd 1 
roway-ſced , fig of Eggs, a 1 
little Salt, hor all thele re 
keep them with beating till you ſer's 
in the Oven, hen <a 
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he Compleat Cook, « 


| put into a Cloth and rub your Plate ;. a: 
lpoentul into a Plate is enough, and ſo ſer 
- them into the Oven, and let your Oven be 
it your 


a 


no hotter then to bake ſmal Pyes ; 
flower be not dryed in the Oven before, 
they will ['he Heavy. 
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TAke your r Almonds when they are blan- 
ched, and beat them. as many as will 
ts for your Diſh, then, put co it four or 


[five yolks of Eggs, Roſe-water, Nutmeg, 


Cloves and Mace, a lictle Sugar, anda.lirtle 
Salt and Marrow, cut into it, and ſo.ſer ir 
inco.the Qyen, but your Oven muſt not be 
otcer then for Bisk2t bread : and when ir 


is half baked, take the white of an Fss, 
jR 


ofe-water and fine Sugar well beaten ro- 
ether and very thick, and do it over with 
a fearher, and ſct it in again, then ſtick it 
over with Almoads, and lo ſend it up. 
This you nay byls ina hag if 'y0u pledſe, 
, and put in 4 few crums of Bread 4 in-| 
"to it, aiid ear it with Butter and $ U 
"gar without Mario, 


To! 


te \ 
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. Þ plates or Tin things, and cake Butter and, 
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To make an Almond Caudle. 
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Take three points of Ale, boyle it wich! 
| Cloves and Mace,and ſliced bread in it, 
| | [then have ready beaten a pound of Almonds 
' [blanched, and ſtrain them out with a pint 
of White-Wine, and thicken the Ale wick |, 
ic, ſweerten it if you pleaſe, and be ſure you 
skim the Ale well when it boyl, 


To make Almed Bread. 
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Ake Almonds afid lay them in water all | 
night, then blanch chem and lice them, 
' ito evry pound of Almonds, a pound of fine! 
| | Sugar finely beaten, ſo mingle them toge- 
| ther, then beat the whites of three Eggs to} 
(high froch, and mix ir well wich the Al- 
'monds and Sugar, then have ſome plates 
| [and ſtrew fome flower on them , and lay 
Wafers on them, and lay your Almonds 
with the edges upwards, lay them as round |. 
as you can, ſcrape a little Sugar on chem, 
when they are ready to ſet in the Oven, 
| which muſt not be ſo hot as to co- 
lour white Paper, and when they are| 
a little baked, _ them out, and chem| 
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from the Plates, and ſer them in again, you 
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muſt keep thew in a Stoye, 


1 i To make Almond Cakes, 


; ae half a ponnd of Almonds blan. 


ched in cold water , beat them with 


: {owe Roſe-water till they do not gliſter, 
[chen they will be beaten , if you thing fit, 


lay ſeven or eight Muſque Comfits diſlol- 
ved in Roſe-water which muſt not be above 
fix or ſeven ſpoonfuls for fear of ſpoyling 
the colour ; when they be thus beaten, pur 
in half a pound of Sugar finely fifted, beat 
them and the Almonds together till ic be 
well mixed, then take the whites of two 


hath been dryed in an Oven, beat theſe 


- 4 well rogether and pour ic to your Almonds 


then butter your Plates and duſt your Cakes 
avith Sugar and Flower, and when they are 
a little brown, draw them, and when the 


Oven is colder ſet them in again on brown 
Papers, andchey will look whiter, 


Maſter 


Eggs and two ſpoonfu!s of fine lower that | 
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Maſter Rudſtones Poſſer. 


; 0 ——————— f 
| Ake a Pint of Sack, a quarter of a pint} 
| of Ale, three quarters of a pound of 
Sagar, boyl all theſe well together, rake | 
two yolks of Eggs and fixteen whites very 
well beaten, puc this to your boyling Sack} 
| [andflice it very well together till-it be thick 
i [onthecoals ; then take chree pints of Milk 
| [or Cream being boyled co a quart, ic muſt; 
| ſtand and cool till the Eggs chicken, put it} - 
| jto your Sack and Eggs, and. tir them, well | 

| cogether, then cover it with a Plate and ſo} * 
| | 


(ery Ic. 
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| To boyl a Capon with Ranioles, 
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F 

| and draw it to. boyl, and parboyl ir 

| alittle, then ler it lye indair Water being | | 
|pickr very clean and witej cher boyl] © 
| [it in Rrong broth while it be eno b, 
buc- firſt prepare your Ranioles as 
loxerh ; Take a good quancity. of Beer | 
leaves, and , boyl chem in Water very 
- Jrender, then take them out, and getall} 
the water very. clean out of them, then 
[take fix ſweet-breads of Veal, and{ 
boyl and mince them white, mince them | _ 


_ 
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} — ny 
mall, and then boyl Herbs alſo, and four 


I [che bigger piece of them tn water by jr 
- [{elf, and put the other inco-the minced 


- Jand+purt all cheſe rogerther on a Charger 
Fora grear diſh:with' half a' pound of ſweet 
- {Butter vand'-work /it; cogether with your 


iewith alictle Nunes, Ginger; Cinamon, 
Fand Salc, and Permaſan Cheeſe grated with 
- 'Jhard Sugar grated alſo, then mingle all 
-ftogether well, and make a' Paſt wich the 
* {fine flower, fix yolks of Egg5,a little Saf- 
* from bearen/ fi 
: 'Burcer., '@ het 
* 4 water hot ( not''boyling.) and make up| 
- 4your Paſt, chen drive out- a"Jopg ſheet of| 
{Paſt with an even 'Rowling Pin as thin as 


- Jencs>jn mall heaps, round »or long which 
* [with ctic Paſt and cur cbem with a jag aſun- 
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jor five Marrow bones, break them and per 
aHl-the-Marrow out of them , and boy] 


Herbs; hen: take half a pound of Raiſins 
1 of the” Sur ſtoned and mince them: (mail 


cake of .Naples-bisker a- good quantity, 


ands as you do a piece of Pait, and ſeaſon 


S— 


- half/a pound of ſweet 


poilibly: you can , and lay yoar ingredi- 


you: pleaſe'in' whe Paſt; :then'cover them 


alr, with ſome ' fait] 


60 lat ; } 


q Jand balt.a:pound/ of Dates the-skin off 
, and; mince' them--alſo; 'and a quarter 'of a 
' {pound of .Pomecitron Minced ſmall, chen 


| 
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der,: and ſo make more or more till you 
TI hay 
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have made two hundred ot more, then have} - 
a good broad Pan or Kettle half fall of} 
ſtrong Broth, boyling'teiftrely, and'putiny - 
| your Ranſoles; one by one; atid terrhiemy 
boyl a +quarter of an hour, theft take up} - 
your Capon, lay it in a great Diſh,'and put 
on the Ranfofes , and ſtrew on them _gra- 
ted Cheeſe, Naples-Bisket grated , Cina-J * 7 
mon and Sugar, then more and-more Cina-{. 

mon and Cheeſe while yon have filled your} 
|Diſb z then: pur ſoftly on melted” Burter 
| {with a little ſtrong Broth, / your Marrowy - +: 
| |Pomecicron, Lemons1liced and ſerve ic up, 
and put it into che Difh, ſo Ranſoles may] 
be part fryed'wich (weet but Clarified:But-}. 

cer, either a quarter of chem-or- half as you} 
pleaſe; if 'the Butter: be not Clarified, 'irt} - + 
, will ſpoil your Ranſoles. \- 
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To make a Biſque of Carps. lf 1 


PA twelve (mal Carps,. and'one pti 
+ one, all Male Carps,' draw _them''and}- - 
take out all the Meles, flea the twelve ſalt} - 
Carps, cut off their Heads and take our}; 
their Fongues and take therſh*from"ehe} 3 
bones of the flead Carps;/ and ewelye. Qy-}. - 
ſters, two or three yolks of hard Eggs,maſh 
| alrogerher, ſeaſon { with Moves,” Mace,4 - 
and'Selt, and'make theregf/aftift ſcarce :} 
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- gadd thereto the yolks of four or five 
Eggs to bind it it, faſhion that firſt into 
bals or Lopings as you pleaſe, lay them 
into a deep -Diſh-or Earthen Pan, and put 
thereto ewenty or thirty great Oyſters, 
F fjewo or thrte Anchoves, the Miles and 
| Tongzes of your twelye Carps, balf 
13 pound of freſh Butter, che Liquor of 
{your Oyſters, the juyce of a Lemon or 
jews ; a little White-Wine, ſome of Corbili- 

' {en wherein your great Carp is boyled, 
- fand a whole -Onyon, fo ſet them a ſtew- 
Lng on a 'ſoſt fire and make a hoop 


| 
| 


> {rherewich, for the great Carp you muſt 

| ſcald him and draw-him, and lay bim for 
half an hour wich the other Carps Heads | 
| {13.8 deep Pan. with fo much White-wine | 
,. | Vinegar as. will- coyer ang' ſerve to boyl 
him and the other Heads in; put therein 
* | Pepper, whole Mace, a race of Ginger, | | 
+, \ Nutmeg, Salc, ſweer Herbs an Onyon or| | 
$8490» fliced;,* a Lemon; when you boy!| | 
wr; Carps, pour your Liquor with the 
{Spire «into the Kertte wherein you will 
-- Jbopl him; when it is boyied pne in your 
Carp, let it not boyl roo faſt for break-| 
+  $ing:; afrer the Carp hath boyled a while, 
pur in-the Head when it is enough, rake: 
ofthe Kerrls, and ler the Carps and rhe- 
bk 6 air in the Liquor till yon, 
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.|the Carp, lay that in, then your Oyſters}: q 
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0 to diſh them. When you dreſs your] 

Biſque, take a large Silver diſh, ſer it on} - 
the fire, lay therein Sippers of Bread, herd. = 
put in a Ladleful of 'your Corbilion, th nl (. 
take up your great Carp and lay him in the; - 
midſt of the Dith, then range che ewelye| 
neads about the Cary, then lay che ſearce off 


M-lrs, and Tongues, then pour on the La : 
quor wherein the ſearce was boyled, wring} 
inthe juyce of a Lemon and two Oranges he 
Garniſh your Diſh with pickled Barberries, 4 
Lemons and Oranges, and ſerye it very hot 
to the Table. 
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To boyl 4 Pike and Bele together 
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| T Ake a quart of White-Wine and a pine | 


\ * anda halfof White- Wine- Vinegar,cwo} = 


quarts of Water add almoſt a-pinte'of Saltz |... 
a handful of Roſe-mary and on che is] ('T 
quor muſt boyl before you rat mg + wm Y 
and Herbs , the Eele with ins muſt be 
put-in — ontrer of an lodr before the FREY | 
with a litcle lagge Mace, and twenty cornsf- 
ka Pepper. | ; 


LY 


, { Bird-Spit... 


- '{flicthe Gur as yon do-a. Calyes Chaldron, 
© {bur take. off none of the- far, then lay the 
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T0, make an outlandi[h Diſh. 
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_ ke e the Liver of a Hogs, and(cur it in 
{mal pieces about the bigneſs of a ſpan, 
{chen take Anni-feed; or French-ſeed, Pep» | 
{per and Salc,and ſeaſon them therewicha) oy 
jand lay every piece ſeverally round in th: | 
Teaul of the Hogg, and ſo roaſt them on a 


1 ———  —  _—— I er— rm—nnnns ere 


T8 make 4 Portugall Diſh. | 
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2 Ake the Guts, Gizards and Liver of 
4 + two fat Capons, cut away the Galls 
{from the Liver, and make clean the Gizards | 
- 'tand-puc them into a Diſh of clean water; 


-guts about an bour in Whice-Wine, as the | 
"Guts ſoak, half boyl Gizards and. Livers, 

n take a long wooden broach, and ſpir 
your 'G:zards and. Liver chereon, but nor 
cloſe-one_to another, then take and wipe 
the Guts ſomewhat dry in a Cloth, and ſea-/ 
ſon them with Salt & beaten Pepper,Cloyes, 
and. Mace, then wind the Guts npon the- 


| Gizards, then tye. the wooden Broach' 
F-4 @ 
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| 


draw it, and ſerve it to the Table with the| © 


| 


1 


| 


chem boy! upon the Coals, ſtill pouring on | - 


to ſpin, and lay them to the fire to roaſt, |}? 
and roaſt them very brown, and-balt them} 
not at all till chey beenough, then take the |: 
Gravy of Mutton, the juyce of two or three | 
Oranges, and a' grain of Saffron, mix. all}|.. 
welt together, and with a ſpoon baſt your | * 
roaſt, let it drop into the ſame Diſh. Then 


ſame ſauce. 
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Yo dreſs 4 Diſh of Hartichoaks. 
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"Fake and boyl chent in a Beef-Por, when } 
-® they are tender ſodden, take off the tops | - 
leaying the bottoms wich ſomeround-about | * 
chem, chen put them into a Diſh, pat ſome'$ ; 
fair water to them, two or three ſpoonfuls * 
of Sack, a ſpoonful of Sugar, 'and ſo let | 


the Liquor togiye it a good caſt, whetithey | 7 
have boyled balf an hour take the Liquork.” 
from them, and make ready: ſoare Cream} © 
-boyled and thickned with the yolk of anÞ- 
Egg or two, whole Mace, Saft and Sopar|” 
with ſome lumps of Marrow, boytit int «|. 
Cream, when it is boyled. put a good piece| 
of ſweet Butter into ir, and toaſt ſome 
Toaſts,: and lay chem under your . Hartiy® 
 choaks, and pour-your Cream, and Butter |: 


| on them, Garniſh it, &,  -— 
| C 
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To.drefy a Fillet of Veal the 
_ Italian way. 


amacfirn 
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| Ake a .young render Filler of Veal, 
pick away all the skins in te fold of 
* [thefleſh, after you have picked it out clean 
| fo.that no skins. are left, nor any hard 
A thing ; z put to: it ſome good White-Wine | 
FI(that is not too ſweet) in a bowl and waſh 
-Fit,and cruſk it well in the Wine,do ſo twice, 
hen ftrew upon it a powder chat is cal- 
 'Tled; Famara in Italy, and ſo much Salt as 
- [will: ſeaſon it well, mingle the Powder 
{well upon the Pafts of your meat, then. 
' kpour to. it ſo much White-Wine as 
- will cover it when ic is thruſt down into a 
Narrow, Pan z Jay a T rencher on itand a{ 
E eight to keep it down. let it lye two 
_ Foigl ms one day, put a lictle Pepper to it 
7 ou lay. it in. the Souce, and after it 
'Þ _—_ ſo long, take it out and pur it} 
\ Finto.2 Pipkin-wich ſome good Beef-broth,? 
© {bug you muſt nor cake any of the Pickle | 
$ $0. it, but only Beef-broth that is ſweet 
= Jand-not-falc ; cover it cloſe and ſer it on 
the Embers.. only... pur-into . it with the | 
£ Broth. a few. whole Uloyes and: Mace, and 
- Flet it ſtew- cill-ir- be;enough.. It will: be B 
| yery tender and af an. excellent Taſte; T| 
2. 8 mu tn; | 


| 


' muſt be ſeryed with he ſame broch as-much | * 
'as will cover it. 7 

To make the Icalian , take Coriander | 
; ſeed ewo Ounces, Aniſeed one ounce, Fen= |. 
' nel-ſeed one ounce, Cloves two ounces, Ci- |/ | 
namon one ounce; Theſe mult be- beaten-þ 
| into a groſs powder, pucring into it a lit-| | 
tle powder of Winter Savory ; if you like} 


it, keep chis ina Vial glaſs cloſe {topt for 
your ule, 
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To dreſs Soals, - S 
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T ke 2 Pair of Soals, lard FAD; chroughe| | 
with watercd freſh. Salmon, chen layif, 
your Soals on a Table, or Pie-plate, cut'} 
your Salmon , lard all of-an equal lengeb} 
on each fide, and leavethe Lard but ſhort,;1 
then flower the Soals, and fry themin che/| 
beſt 'Ale you can get; when they are fry-F 
ed lay them on a warm Pie-Plate, 
ſerve them tothe Table with' a Sallet D ithl 
full of Anchoyy ſauce , and-three or fou Y 
Oranges... 
To ache Furmirgs.- 

TAs a quart, of - Cream; ' a quarter” of af 

pound of French- -Barley che white; 
you can get, and SI it yery tender |, 


go 
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The Compleat Cook, Wis © 
ree or four ſeyeral waters,&let it be cold, 
then put both together, pur in-ita-blade 
*= | of Mace, a Nutmeg cut in quarters, a Race 
[of Ginger cut in three or five pieces, and 

fo let it boyl a good while, ſtill ſtirring and 
ſeaſon it with Sugar to your taſte, then 
take the yolks of four Eggs and beat them: 
'with a little Cream, and ſtir chem into it, 
* }{andfo let ittboyla lictle after the Eggs are 
ok [in, then haye ready blanched and beaten 

twenty Almonds kept from oyling, with a | 
| WE Roſe-water, then take a boulter, 
+ ſtrainer, and rub your Almonds with a lit- 
 /\tle of your Furmi:y through the ſtrainer, 
” * but ſet on-'the fire no more, and tir in a 
- [little Sale and a little ſliced Nutmeg, picke 
: out of the great pieces 0f.ir, and: put it in. 

1a Diſh, and 'ſerve it.. | 


— — 


oj To make Pati, or Cabbage Cream, 
: rigs thirty Ale Pints of new Milk, and | 
N et ir'orr the fire in a Kettle till it be] 
- {fcalding;hdt; Nifrinp ic oft'co keep ir from 
 {creaming , then pur. it forth, into: thirty 
#4 Pans'of Earth,-.as you pur it forth, take off 
FIche babb'es with'a ſpoon, let ic ſtand rill it | 
"7 be cold; then take off che Cream with two 
ſuch Nlices as you beat Bisker -breafl with, | 

but they maſt+be very: thin and-nvt coo 
2 & | broagj 
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| 


' Cream, be laid upon that ſloping, between | 
every laying you muſt ſcrape Sugar and} 
ſprincki'e Roſe-Water, and if you will, the| 
powder of Musk; and Amber-greece, intl 

( narang of the Milk be.careful.ofſmoak, - 'Þ 


| rogecher with a Lidleſul of cold Milk; b&s 
| fore you put it to the Milk that boyls, a 
|as ir: boyls, ſtir it all the while'cill it 
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To make Pap. 
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TA ke three quarts of new Milk, ſer it on 

*the fire in a dry filyer Diſh, or Baſon. 
when it begins to boyl skim it, then. pat) 
cherero a handful of flour and yolks of three 
Eggs, which you muſt haye well mingled 


Po 
1 
h 


Ae 
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nough, and'in the boyling, ſeaſon ic wi 
little Salt; and a-licrte fane beaten Sugar; 
and ſo keeping it ſtirred till it be boyledls 
thick as you defire, then pat ir forth into 
nother Diſh and ſerye.icup, 3 


The Comp! eas Cook, 
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4 To make Spaniſh Pap. 


Ake three ſpoonfuls of Rice-flor, 
'finely beaten and ſearced , two yolks 
of Eggs, three ſpoonfuls ot Sugar, chree or 
| four {poonfuls of Roſe-wazer. Temper 


» 
A 


[theſe four together, then pur chem to a pine | 
of Cream, then ſc it on the fire and keep 
I2t-ftirred cill ic come to a reaſonable thick- 
4nefs, then Diſh ic and ſerve ic up, 
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To Poach Fggy. 
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I Ake a dozen of new laid Epps and | 
1 fleſh of four or five Partridges, or 0- 
ther ; mince it ſo ſmal as you can ſeaſon 
* wich a few beaten Cloves, Mace, and| 
Nurmes, into a Silver Diſh, with « Ladle-! 
ll or ewo of che Gravy of- Macton, | 
Wherein-two or three Anchoves are dil- 
olyed ; then ſer it a ſtewing on a fire of 
mar-Coals, and*after it is half ſtew- 
[, as it boyles g.. break in your Eggs 
bac by one, and as-you break.them, pour a-! 
vay..moſt part of-the.. Whites , and. with, 
one end%of-your Egg-ſhell, make a place}- 
Jn. your-diſtr':of mear 5 and+therein- pur 
pur yolks. of. your. Eggs , round-in order 
© FR i . . amongh 
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| handful of Champignions, five or fix fi 
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 amonglt your meat, and fo ler chem ſlew F 
; ill your Eggs be enough, then grate in @|- 
1'rtle Nutmeg and the juyce of. couple | 
' of Oranges ; have a care none of the Seeds} | 
[ in, wipe your Diſh and garniſh your| 

iſh, wich tour or five whole Ons 4 
8c. | 
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A Pott age of hoy Pallats: 
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Ake Beef Pallates afcer they be boyled | - 
tender in the Beef: Ketrte or Por] 
| Ira ſome other meat,  blanch and}: 
ſerve them clean ,.. then cut: each Pallat: 
in two, and ſer thema ſewing beeween ewo| 
Diſhes, with a piece - of leer Bacon , an}! 


* 
£ 


breads of Veal, a-Ladlefiil or two-off: 
ſtrong broth, and as mach gravy of } Y 
| 

ton, an Qnyon.or two»five or fix Cle 
[and a blade or. cewo of Mace, and a piece's 
Orange Pills; as your 'Pallats ew, n T ake 
ready your Diſhwith the bottoms and &6 
of two or three Cheat Loaves-dryec 
moyſtned-. with ſome . Gravy of: Mui 
and. the. broth your Pallats ſtew in, 
maſt have. che.. Marrow of'ewo- 08:t 
beef-bones Qewed-inia litchzbroch | 
cwo Diſhes,1n great: pieces. z when $f C url P 
pa Marrow is liewed, and y 
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The Compleat Cook, | 


$ ” 
4 ro Diſh it, rake out all the Spices, Onyon | 
- [and Bacon,and lay it in your Plates, Sweet- 
'* [bread , and Champigneons, pour in the 
' |Broath they were ſtzw'd in and lay on your 
| [pieces of Marrow, wring the juyce of two | 
} jorthree Oranges, and fo ſerve it tothe | 

{Table very hot, 
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1 F The Facobins Pottage. 
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©. Tits the fleſh of a' waſhed Capon or 
F | + Turkey cold, mince it ſ@ſmal as you 
can, then .grate or ſcrape” among the 
| {Heſh; ew. or- three ounces of Parmaſants 
r..01d Holland Cheeſe, ſeaſon it with 
aten Cloves, Nutmeg, Mace and Salt, 
| [Bencatehe bottoms and tops of four,! 
Yr five new Rowls; dry them before the 
ace, or in an Oven then put them into 


=p. 


4 


1 fair filyer. Diſh, ſet ic upon the fire, 
wet. your bread in a Ladleful of ftrong| 
{Broch, and a Ladfeful of Gravy of Mut- 
wo , then {trow on your minced mear all 
ban equal-thickneſs in each place, then 
;twelye-or eighteen pieces of Mar- 

AS - big -as-Walnnts , and pour on 
wg of, pure” Gravy 'of Mutton, 
,. cover - your "Diſh cloſe, and as it 
is: add. now and then ſome Gravy of! 
| | — Hutron; 
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Mutton thereto, thruſt your Knife ſomes} -: 


"The Compleat Cook. 
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times ro the bottome, to keep the bread ; 
from ſticking to the Diſh, let it ſo ſtew ſell, | 


till you are ready to difh it away, and w | 
you ſerve it, if need require, and more gra-| * 
| vy of Mutron, wring: the juyce of two or' 
' three Oranges, wipe your Diſhes brimes, ? 


and ſerve it to the Tabie inthe ſame Diſh.|*; 


m—y uy CER oo ne —_ 


Ts Salt 4 Gooſe. 
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Ake a far Gooſe and bone him , but] 


| 


A'way of ftewing Chickens or Rabbets;"Þ 
————| 
T Ake two three or four Chickens,” ariel 
© let thembe abont the b'gneſs'of a' Pat 
tridge, boyl them till they be ha!f boiled 'e| 
'nough then rake. them-off and cur them inp 
t0 little pieces, putting the Jaynt boneangh 
from anocher, and let not the meat be ming 
ced, bur cur into great bits, not ſo ex 
atly but more or lels, the breaſt bones are 
not ſo proper to ,be- put in, but. put tne} 
meat together with: the - other bones} 
| upor 
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* [(upon which there muſt alſo be ſome meat 
- [remaining) into a good quantity of that 
| water or Broth wherein the Chickens were 
| doyled, and ſer it then oyer a Chaſling-Diſh 
+ | of coals between two Diſhes, that ſo it may 
.- j ſtew on till ic be fully enough ; bur firſt ſea- 

410n it wich Salt and groſs Pepper, and af- 


f 


ding to the goodneſs thereof ; and a little 
© F vetore you take it from the fire, you muſt 
I add ſach-a quantity of juyce of Lemons as 
Eimay beſt agree wich your Taſte, This 
- {makes an excellent diſh of meat which muſt 
| {be ſerved up inthe Liquor ; and though for 
> {a need it may maybe made with butter in- 
"Read of Oyl, and with Vinegar inſtead of 
Juice of Letnons, yer is the other incompa- 
Jt bly betecr for ſuch. as are not Enemies to 
-Oyl. The ſame Diſh may be made alſo of 
IVeal, or Partridge, or Rabbets, and in- 
"FIaecd the beſt of them all, is Rabbets,if they 
"The uſed ſo before Michaelmas, for after- 
wards methinks they grow rank; for 


+ hard and dry. 


[rewards add Oyl co it, more or leſs accor- | 


Febough they be faccer, yerthe fleſh is more | 


| 
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4 Pottage of Capone. 


Take a couple of young Capons' : 
Trufs and ſet them and fill cheir bel- Y 
lies with Marrow, put them into a Pip-4 ' 
(kin wich a Knuckle of Veal, a Neck of 
Maucton, and a Marrow-bone, and fome}. 
ſweat-bread of Veal; ſeaſon your-broth| 
with Cloves, Mace, and a little Salr; fe 
it to the fire, and let ir boyl genely'2 
|your Capons be enough, but boyl then 
not too much ; as your Capons 
* [make ready the Botromes and. Tops © 
eight or ten new Rowles, und x 
;dryed into a fair Silyer Diſh whai 

! you ſerve the Capons , ſet it on the”! Y 
and pur to your bread, Two Latpkwy o 
| Broch wherein your Capons are boyledll}- 
and a Ladleful of the Gravy of- Matt 
ſo cover your diſh, and let it and” 
you Diſh up yqur Capons if need 1 
quire, add now and then a Ladleful 
Broth and Gravy, leaſt the bread gro 
dry ; when you are ready co ſerve it, fi 
lay in the Marrow-bone, then the 
pons on each fide, then fill up your Di 
with the Gravy of Mutton, wherein you 
muſt wring the Juyce of a Lemon C< : 
two, then wich a ſpoon take off all the fi 


'" 
" 

"T 

"8 


ee ——_ 
itt 


Re a 


— 
= 


AY 


FE - 'P Complea Cook, -Þ: 


{that ſwimmerh on the Portage, then gar. 


niſh your Capon with the Sweet-breads 
and ſome Lemons, and ſo ſerye it. 


OO OMEN PIN Es DIS 4 CE ee C— 


To drefs Soals another way. 


un—_ c-—— 


Tak Soals, fry them half enough, then 
take Wine ſeaſon'd: with Salt, grated 


x Ginger, and a little Garlick, ler the Wine, 
[and ſeaſoning boyl. in a-Diſh; when that 


| Fhacks, lay the two halts open-on the one 


| ILY 


' pdoyles and =_ Soals-are half fry'd, take 
—_—_ and put them intothe Wine,when 
hey: are ſufficiently Rtewed ,-upon their 


and onthe other, then: lay- Anchoyes 
waſhed along, and on the ſides over 
in, let them ſtew cill.they be ready to be 

, then take them out, lay them on che 
=: pour {ome of the clear Liquor which 
ſtewin upon them; and ſqueeze an: O- 


: nge in. 


Wot: #' 
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A-Carp Pye: * 


—_— 


Fake Carps, ſcald them, take out the | 
great bones, pound the Carps in a ſtone | 

Morter, pound {ome of the blood with the | 
fleſh which muff be at the<iſcretion of the | 
Cook becauſe it muſt nor be coo ſoft, then 
lard with che belly of a'very fat Bel, ſea- 
ſon it, and bake it like' red Deer and eat it 
cold, 


This-is meat for 4 Pope, HOY | 
To boyl Ducks after the French Faſhion. | 
= ang lard them and-patthem upon} 7 
a ſpir, and half roaſtthem, chen draw} * 
them and put them into a Fipkin, and put}. * 
a quart of Clarec-Wine into it, and Chef : 
nuts;and a pint of great Oyſters, taking the} - 
| beards from them, and three Onyons min-} 
ced very ſmal, ſome Mace anda little bea-}-? 
cen Ginger, a little Time ſtript,a Cruſt of a7 
French Row! grated, put into itto thickenJ- ' 
ic, and ſo diſh it upon ſops. This may be d&}* 
verſified, if there be ſtrong broth there need}. - 
not be ſo much Wine pur in, and i there | 
be no Oyſters or Cheſnuts you may pat in.” 
Hartichoak bottoms, T urnips,Colliflowersg} 
Bacon in thin ſlices, Sweet-breads, &c. 
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To boyl a Gooſe with Sauſages. 


ſeaſon your Lard with Pepper, Mace, and 


have any, or water, ſeaſon your Liquor 


- -q with a little Salr, and Pepper groſly beaten 


an Ounce or two, a bundle of Bay-leayes, 
'Roſemary and Time, tyed alrogether ; you 
mult have prepared your Cabbage or Sau- 
ages boy!'d very tender, ſqueeze all the 
water from them, then put them into a Pip- 


ith Pepper, Salc, and Mace to your taſte; 


. ix Anchoves diſſolved, put altogether, and 
- let them ſtew a good while on the fire; put 
” 1a Ladle of thick Butter, a lirtle Vinegar, 
= [when your Gooſe is boyled enough, and 
{your Cappage on Sippets of bread and the 


Y _—_ on the top of your Cappage; and 


onthe Cappage on top of your Gaoſe, 
IT UP. 0 


Salc; pur it a boyling in Beef brocth-if you: 


kin, put to them a little ſtrong Broth or | 
| Claret-Wine, an Onyon or two ; ſeaſon it 


— _— 
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and as many good ſweet-breads * off 4 


'[and the Marrow of three bones, ſo i 


To fry Chickens, 
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Ake five or ſix and ſcald AY and rue cut | 

them in pieces, then flea the skin from 
chem, fry them in Butter yery brown, then |- 
cake chem our, and put them berween twe| 
Diſhes with the Gravy of Mucton, Butter | 
and an Onyon, fix Anchoves, Nutmeg, 
and ſalt to your taſte, then puc ſops on your | 
Diſh, put fryed Parlley on the top of your| ' 
Chicken being Diſhed , and pA ſerve] "2 
chem. 

To wa a Battalia Pye, 

Ake © four ta came Pigeons and Tr 

chem to bake ; and take four Oxe-Pal. 
lates well boyled and blanched, and © 
it inlitcle pieces; take fix Lamb ſiones:! 


Veal cut in halfs and parboil*d and, 
ewenty Cockſcombs boyl'd = blanched, 
and the bottomes of four Hartichoaks, and} © 
a pinr, of Oyſters parboyled and hearded,] 
ſon all wich Mace, Nutme <”, and Salt : vl. p 
put your meat into a Coihn of hne Paf 
proportionable to your quantity of neat £ 


put half a pound of Butter upon jour| | 


— | 


— he — 


- {meat put a lictle water in the Pre, before 
= [it be ſet in the Oven, let it ſtand in the O- 
[yen an hour and a half, chea take it out, 
pour out the butter at the top of the Pye, 
and put it into leer of Grayy, Butter, and 
b: r__ and ſerye i it up. 
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To make 4 Chicken Pye. 


__——_—_——— gy. 5 cw es 


1 F Ake four or five Chickens, eut them in | 
- } > pieces, take two or three Sweet-hreads 
{ parboyl'd and-cut che pieces as big as Wal- 
 Jnuts; take the Udder of Veal cut in thin 
bu lices, or little ſlices of Bacon, the bottom 
 Tof Hartichoaks boil'd, then make your cof- 
{fin proporticmadle to your meat, ſeaſon 
;4yorr meat wich Nutmeg, Mace and Salt, | 
*>{]chen ſome Butter on the top of the Pye, 
pat a little water into it as you put it into.) 
be Oven, and let ic.bake an hour, then put | 
in a leer of Butter, Gravy of Mutton, eighe 
; [Lemons ſliced ; ſo ſerve it, 


To EY a Pye of « 4 Calves Head, 

IAke a Calyes Head, clean it and waſh 
# @ it yery well; put ita boyling till it be 
t hree quarters boiled, then cut off the fleſh 
| 7: from: 
Eg "OM a —_—_— » 
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TFFCIMPIGSICTOE. y 
from the bones, & cut it-in pieces as big as}] - 
Walnuts, blaunch the Tongue and cut itight - 
Mices, take a-quart of Oyſters parbotl'd'and}} = 
bearded, take yolks of twelve Eggs, pure}! 
ſome thin ſlices of Bacon among the mear; |' 
and on the top of the meat, when'it is in} 
the Pie, cut an Onyon ſma!, and put itin} - 
the bottome -6f your Pie, feaſon it with } 
Pepper, Nutmeg, Mace, and Salt, make 
your Coffin to your meat, what faſhion you 
pleaſe. Let it bake an hour and an half, | 


put Butter on the bottome and on the top}: 
'of your Pie before you clofe it, put a little | 

water in before you put it intothe Oyen, | 
| when you draw it out take off the Lid, and 
put away all the fat on the,cop aud putin a} © 
leer of thick butcer, Gravy of Mutton, a! 
 Lemone pared and fliced, with two or} 
three Anchoves diſlolved. So ftew theſe 
together, and cut your Lid in handſome }} 
pieces, and lay it round the Pye, [o ſerve is ki - 
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To make Cream niuh Snow, 
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Ake three Pints of Cream, and the}; * 
| whites of ſeyen or eight Eggs, and}: 
ſtrain them cogether, and a lictle Roſe-|. + 
|water, and as much Sugar as will ſwe.t=} © 
| D ren | 1 
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F nc, then-take a ſtick as big. as a childs 
{4 [ nyour pieces with your finger, beat. your 
*.{Cream wich this ſtick, or eiſe with a bundle 
> Tof Reeds tyed together, and raw! between | 
+ {your hand ſtanding upright inyour Cream, 
- {now as the Snow arifeth take it up .wich a 
I ſpoon in a Cullender that the-chin may run \ 
+ your, and when you-have ſufficient of this 
Snow, take the Cream that is left. and ſeerh 
-1J4e-in the Skillet, and put thereto whole 
| 4Cloves, ſticks of Cinamon, a little Ginger 
»[Þruiſed, and ſeeth it ill ic be thick, then 
rain ir, and when.ic is cold put it inco your 
-3Diſb, and lay.your Snow upon it. 
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To.make minced Plies, 
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*I'T Ake a large Neats Tongue, dhread.ir 
£3 * yery well, chrce pound and a half of 
"ISyec -very well ſhread', Currans three 
"Fpound, half an ounce of heaten Cloyes 


2055 © 


+: 


Ltand Mace, ſeaſon it -with Salt-when you 
= Kthink'r fir, half a preſetved Orange, or in- 
Wtead of it «Orange Pi's, a quarter of a 
[pourd of Sugar, a lietle Lemon Pill fli- 
*-Jced yery thin, put all theſe together ye-, 
[xy well, putto ic two ſpoonfuls of Ver-| 
1 RY juyce 
OO 0 AE Eben 


. + # 
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Juyce, and a quarter : ofa A Tint oc 6] 
To dry Neats. Tongues, + 


Rm  _Lewaa___ — —_ — — a T 


FiAkk: Bay Salt Beaten ery Hive, and 

-| & Salt:Peter of each alike, and rub your } 
Tongues very well with that, and coyerall f- 

over with it; and as it waſts-put 

and when- they are very hard So, 

are: enough, -then -rewl them-in-Bran, and ' 


[dry them -before a ſoft fire, and. before you.y 
boy! them, ler them lie one night in. Pump 


Junta and 2ey) them 'in a ſame ſort of 


| To make felly of Harts-Harg.) _ f 
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Fe fi ſix ounces 'of Hares- Hops, o hreeg 
ounces of Fyory.;both finely Car 

boyl it 4n two quarts of water in Pink 
kin cloſe covered,, and when it /isthroe 4 
parts waſted, ,you may try it" with i 
Spoon if ic. will be jelly, you may Know þ . 
[the Ricking £0. your Lips, theg.. ain? 
it through a jelly bap:; ſeaſon: pe. a 2 
Roſe-water, juyce of Lemons and douk 
refined Sugar » each according to yok 5) 
Laſte, then boyl alcogether two or tt 
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fo, pur in the glaſs and keep for 


_— 


E. of To.nule chickens fat in fot or 


five GaJEss 


»4/pine of French Wheat, ar anda wy 
TEE 


e it up into a-Niffe Paſte, and -rowl it 
y lirtle rowls, wet chem in warm milk, 
dſo Cram them, and chey will be far in 


wr order dani you pleaſe you may ſow 


— — — ._ 


2 getlon of- Stroakings, 4 a pint 
"of Ceear as it comes fromthe Cow,and 


ou filltarn) yp the midft fide of the Cheeſe: 
Ai] thein'a lilcle at once, and ter ic ſtand 
I rh; 7 'afd the next, then turn them, 

and fe ee them tand eill they will flip our of 
the Fat, (lt chem on both ſides, and when 

| pe nor ſcrape them for che thicker the! 
t i6The Bier. 


ower, half'a pound of Sugar | 


| 


> bohind-one or ewo of the laſt dayes. | 
—_—— —_——— gy 
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with a little Rennet ; when| 


in to come on them, neither! 


I —y 


4 


TAkethe ficſty part of n rot 
ſtipe fromthe far. andi! Hs be 


that well in. a Marter' wich Peppidrra 
| Salt, and alittle Onyon or Gerlichen 
; |by ic ſelf, or with herbs, acc rot] 
| raſte, then make it -up 'in. flat: 

| [tec chem be ke t. twelye: oure- tovh heri cad 
| two Diſhes e you oy \| 

. | them with Butter in 4 Xoyingpltol{T 


- 
y | \ 
d 


them with the: ſame Butter; -- 
find ta Diſh'of layoury Meer. | 
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iy | j Fe regs She of Utletos 


and ſpread the! 
open bpon' © Table that: is Wet,'t 
mity £0t (tick.to: its -as:ſgon as[y wow 
Head your' ſheep cur .off* a Shouldyl 
and having:Time picked ſhied-d foe 
ſmall | inco ©; ſome: of .; "your blogs: be 
your. . ſhouſdzr- with ity >iieMenog 
| ont-ide,- and; into: evesy » 
a ſpoon -;pyc+> Dy her 
” \þ 5” 
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2 4 tet ie lye all-nighc, if ic be.in Winter, you 
nay-leg itlya twenty fous hours, then roaſt 


''Y 
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{ F Rr roaſt a Leg of Marion t6.bs. 
5 eaten cold. 


Un — —_— 


Int Be fo- much-Lard as you w-chink 
ſufficienc to- Lard" your- Leg of 'Mut- 
”- Yo withall, cut youx-Lard in groſs lo 
"Lardors ; ; ſeaſon oe Lars, yery deep wit 
#1! -aAceN Cloves, Pe per Nucmeg 3 and 
} |{Mace, and Bay-ſalc CH&l fine and dryed; 
£7 "then take Parſley, Time,' Marjoram, Ony- 
= 1] 00, and the out rinde of an Orange, ſhred 
WM; lt theſe yery ſmall, and mix them with 
bh Lard, then Lard your of, Mutton 
FI4 herey | h; if any of wider + and Spice 
44 z-purt chew! on the! Leg. of Mutton, 
= acake a-filver Difty,/!lay two flirks- 
+l} es che .. Diſh *ro keep the. Murcton 
zoom ſopping in-che 'Gravy. and Far thar 
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K} e-fticks:, and ſer "ir into art hot 
. ibs Orc enthere fer\it roaſt, churn ic-onte' bor 
| | HbaRts it:nior ar alk:'whervitjis enotiph and 
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F =- er abour it, then lay it jnto a Tray, | 
1 | J- pour all the reſt of tlie. blood npon ir ; 


4+ 


, Fre Complear Cook 6; 


I u have put in the Time, then lay | 
ulder of Mutton bpon the cau] and: ” 


| 


bo = 


| 


{Hoes it, lay the Leg of Mutton | 


£4 yery 


hoe « 4 <a" E.7-"2 %* Bo Bc: 4 CES" 
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very tender, take i forth but ſerye-it' oe \f FR 

till it be thronghly col ; when you' ſerve 

put in a ſaucer or two of Muſtard, and $ Ms ol 
ar and-rwo or three Lemons whole inth 
ame Diſh; 


j w_ 
[:- 
=. 
i 
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f Take the greateſt Oyfters you can g 1: i} 
and as you open them, put them'into'#{ 3 

Diſh with their own Eiquor, then take} - 

> them out of the Diſh; and Ne corhen, ifs 
nother, and pour the Liquor tothem, 

be ſure nv gravel get amongſt e, ad fe "ther 

ſet them coyered on the' 

them a little- in their own Liquor - and] 

when they-are*cold , draw ag or - ter 

ſ 'Eards through each Oyſter ; : aſon yourp 
Lard firſt *withe Cloves; Nutmeg 

very ſmall, Pepper, then —_ eo we dds 

den Lard Spies; and; "ſpit your. Oylte 

theresn, then rye-them co-another-ſx 
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|roaſt them: In the roaſting baſtthem w: 
Anchovy ſauce ; made with- ove of t 
Oyſter Liquor:, and ler them {drip $ 
the ſame diſh where the Anchovy ſa 
is, when they be enough, bread chem w! 
the cruſt*of a roul, grated ort hn ud 
| when they be brown draw-them __ 
| take 'the ſauce Whenewoth you .balted 
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—_ "Th Compleat rk 


{your Oyſters, and blow off the tat, then 
[par t the ſame tothe Oyſters, wring in it.the 
yce of a Lemon, ſo ſerve it. . 


THEATER ANGIE WROLLY 


To make. 4 Sack Beſſet. 


E- | Tos a quart of Cream-and boyl it very: 
. well with Sugar, Mace and Nutmeg;| 
{take half a pint of Sack, and as-much Ale, 
fand boyl: them well rogether with ſome| 
18ar, then-put your Cream into your Ba-| 
| {fon co. your Sack, then hear a Pewter Diſh,. 
| *[yery hot and cover your Baſon with it, and 
| i xt it by che fires fide,.and let it ftand chere 
»{£x0 or three tours before you eat ic. 


— 


—_— — —__ _ een ———_ 


| Anather S ak; Poſſet. 
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(Tas eight Eggs, yolks and whices, and 
beat them well cogether, ſtrain them in- 
Raquriot "ery, ſeaſon them with Nut- 
and-Supar, put. to them a pint of Sack, 

Þ r chem alrogeter, and pur them into your 
Solon, and ſet them in the Oven no hotter: 

a for a Cuſtard, ler it Rand cwo hours, 


Ta: 


. 


[tirtle Nurmep, et ir boyl a i] ere zether, £ 


SF l hick, then ſerye ie ups ' 


Tai TATE Eo0k [nina a 


; EY , ox "a miF {; .m| 
Tem + Sack. P eler-wpthouty, 11.4 8 
Mi h.9f. CTRAPN AJ bis! 440 0 


NE OO OY DEM 
ery wei, e 

Ge) of boyled, and ' ſour it, thenp! 
eve quarters of a- pound of Sugar and- 


chei-take-it' off the fire - (rei 
till put into-rhemr two orrthre 


bs 
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| = rake a good handful of Parſley, half as 
| [much Time, and mince them very ſmall and | 
mingle" themwich the" reſt-} then rake fix | 
[new laid Eggs and break them into the mear 
and work it well cogerher;-andt pit it into) 
| «Jthe Paſt; then upon the Top pur Raiſigs, 
'' |Currans 2nd Dates a good quantity, coyer 
d bake'it, when # is baked; and when ic is. 
| hor, paririto/i&'s quarter of # pine. of 
| 4Whie&Winde-Vinepar, and ſtrew: Sogar tp- 
> . Joh it; and fo ſerve it. ES 


To ——_ Mrs. Leeds \jr-Colen. | 


acnd cnn 
. 


, % _ 
| _ 
- — 


aAke be arts of' Milk and*renn it 
FE LI-oretry cold, "and wher it is tender come, 
F- | drain from it your Whey im a-Strainer,, 
3 then hang it up till all the Whey be 
&; |dropt from it, theti preſs it, change it in- 
11 .i;-wet-the--cloth--no 
/ | [on jr, hed heet it in. Srone Morter 
* | Teil ike. Butter-, --then.- train. -- it 
I throu b a thin Strainer, mingle it wich a 
$f and a half of Butter with your hands, 
i6 otitpourit-of Almonds, and heat chem 


|S ng df itwen- 
i E 77 0f.Cteaty, 2wo'great 


ad ad hf Fg 


— -_ — mr wither. aa _— __—  _——_— | 


i Rok water riltzhiey are'like your curd 


hen 


— 
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The Complent Cap 


vthen your Coflins are —_ and 'goim b -bl 
| ſer in che Oven,then mingle them rogethe r:| 
| let-your Oven, be made hot -enong 
| Pigeon Pye, and let a ſtone arp up $7 
ſcorehing'be paſtrhen ſet them in, half an e 
hour will bake them well, your Coftins muf 
| be made with Mitk and Batter 'as-ſtiffe” 
for other paſte, then you-muſt fee them 7n=F 
co a pretty hot -Oven, and fill:them full 6fÞ# 
Bran, and when'they are hardned.cake thern | 
out and with a Win va bruſh out-che brad, | 
| They muſk be pricke Þ 


_— on - 
— tw _ 


To on T arts caleb Tafey T Tarts? 
bo wer t your Paſte with Butter &e 
Water, and rowl it very thin, alſothe 
Hay them in layes, and between eyery lay 6 
Apple ſtrew ſome Sugar, and ſome Lemgh: 
Pill cuz very ſmall, it you pleaſe putt _ 
Fennel-ſeed to them : then put them ints! Y 
ſtoak hoz Oven, and let them ſtand-an hoy 
in'or more, then take them out, and t; c 
Roſe-water and Butter beaten tog 
and waſh them oyer. with rhe face; 8 
fine Sugar upon them , then put they nto 
the Oven again, let them ſtand a licels 
andtake them outs: - 


va 4 6? 
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2M 0 make freſh Cheeſe. 
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| fweeten:ic well with Sugar, and ſet it 0- 


ickned_ and turned, take it from the fire, 


Roſewater, then rowl it to0 and fro in the 


put them-into-the Fat, let ic ſtand ill it be. 


7 > of we Whey, and {0 ſerye 1 iT up... 


"Ya _ 


EF —_—_— ——_ —_— —— 


"To: Make Sugar - Cakes 4 
Junbals. 


—_—_——_—— _— 


_ _ — 


» two-pound'of. Flower; .dry.ic _ 
Teafon iT very. fine, then take a pound 
nga: and- beat ir »very -fine, 
ſearce it, mingle. your Flower-. and 
"Sugar very well , then cake- a pound and 


E: {og three --pints- of. raw Cream, and} 
+-tver thefire, let it boyl: a while, then put 1N | 


'. fome:Damask Roſe-water, keep ir ſtill Kir-| 
ring leſt*.it bura-roo, and when you ſee ic| 


and waſh the Arainer and Cheeſefat with | 


ger to drain the Whey from the Cur, |. 
then. take pp. the .Curd wich a ſpoon and] 


- 


4 goo, then put-it into the Cheeſe-Diſh with. 


4 {hg talf of ſweet —_— and waſhout 


dt.  " _—_— —_ 
» Mt... 
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| Sale, and break it into bics with your Flow-| 4 
er and Sugar, then-take yolks of four- nem 

laid Eggs, and four or five. of | 
Sack, and four ſpoonfuls-of drm. . 
theſe. together, then put them into your |” 
Flower, and knead them to a Paſte, and }- 
make them- into what faſhion you'-pleaſe, | 
and lay chem- upon Paper or Plates, and | 
| put them into the Oyen, and be carefut of 

them,for a very little thing bakes them. | 


s 


For Fumbals you muſt only add the whiree| 
* of two or three Eggs... 


m—— w_ pm — 


71 haſt fbulir of :Mitzon-; 
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q Ake- a Shoulder: af dares wet 

ic yery thin, tilt you bave-almofti is 
|thing but the..;bone ,. chen - pue* el 
| | meat ſome. Clarer-Wine;' a agent On Joy, 
{ſome Gravy of::Mutron , 1 
an handful. of Capers, che.cops of wil 
| Tyme:y« mince. them. very: 4voll 
ther.,.:-then - take nine.:''er> ton ' 
.-|6he., Jyce: 0 one. or-two: Lit 


, £ 


&% Ax, es —_— _ —_— 
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4 


f gran iccart, ; and make leer of chem, then 


*, (firetill ; 7 be yery -hot ; x putin che leer 
| [of Eggs and ſoak alcogerher over the. fire- 
{till it be very thick ; then-boyl yoar bone, 
" put it on. the rop'of your meat being 
- FDiſhed, Garniſh-your Dith with Lemons, | 
; RE it up, - 


— 
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"Ti &ref Flounder's or Playce with * 
. Garlich and Muſizrd - 


Ake Flounders very new , and cut all 
8 the Fins and Tailes, chen take out 
| jthe Gats-and wipe chem very clean, 
1 _ muſt nor'be at all waſhe,.them- "why 
4 Knife -ſcorchy them on: both fides 
grofely ; then take the Tops of Time|- 
»nd cut them very ſmall, and take a lictle 
| Salt, Mace, and Nutmeg , and. mingle the 
th inc-and thetd together, -and feaſon-che 
ſers.; then lay .them on the Grid- 
> and: daſt them with Oyl or Bucrer, 
Je not- the fire be too hot, when that 
next tlie fire is brown, turn it, and| ' 
thben. you turn.it., baſt it on both. des | - 
{xi | you. have-broy!'s them brown, when|. 
- {they oy nes make our ſauce with 
© & | ll 


ding) 
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| Fe confi Gi | 


ding rodifererion, fx Anchoves diffolvee 
-" very. well; *about half a pound of Butter 
» drawn up with Garlick, Vinegar, or brai- [- 
1 | ſed Garlick in other Vinegar, rub. the bot 
rome of your Diſh with Garlick. So pur | 
your ſauce rothem,and ſerve them, you _ ; 
iy, them if you. FOR 


, . F = » ;, f 


p82 v7 7 "A Ti Dj (1 "BJ 
py 4 TAke - far-Beef 6r 'Mutton cut in ehio| 
flices;'wath ir well, par it itito'a pot tide] 
| hach a eloſ@ cover, then put into it's 
| quantity'of: clean pickt Rice, skita- it'\ oy 
| Pepy  then'put into it a quancity of W 
Pepper, xwo-or three whole Onyons;/1 e 
all chis' boyl: very well; then take out R 
Oynion-and Diſh-ir in Sippets, the chieY 
ſis low ——_ 
| rrerhmmrrennnn g 
q i: "Ted -4 Pike, 
{ x EPS I —_ 
. Urchica 3 i7-pieces, ; and firew ol 
[ons and _— Lops bojh 


|-in water and ; 
pur in: ng Heths; 
:and'Sate 


_—_— 7. 


1% boyk 


[he is ns hg 
4 qd! ket "18th; tric £ 
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|: Butter and Anchoves together, and pour urit 
|| jon the Fiſh, ſqueezing a lictle Ones 6 .n4 


+ % 


[| jhemon PÞpon ifs. 
b; de angan anna bed | 
'1 'Fo tie, oyſters.” 


by Semmmanat commend} 


led ſo many as you.;\pleaſe, add to this} 


—_— . 
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WF 


the Liquor, and when. you have OPEN. 
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iquor ſome white-wine ,.. whereth. .. you 
{t waſh your Oyſters one ;by- one ye- 
7 Clean. and lay them-in another Diſh;. 
hen.ſ}rain; co.them, char mixed. wine and 
wquor wherein they were; waſhed, \gd-| 
2 little: more. wine $0;them-with.an 
zion-divided with fomzeSalc 20d; 
F 5 [done ' cover; the; Diſh; and: ſtew] 
tem till chey- be- more than balf done; 
hen take them and the Liquor, and. pour: 
-inco- a Frying-Pan y waoein-coy-muſt 


wz k 


Ake Oyſters and open them; and ſave | 


of ſweet-Butter,- andfrythe 
derein.ſo match; Jongerz/jnthemtane ti 
7OL FEES ; of < 
-0g5, 45 or-five t& a quarc of Qyſters;, 
ral be den wi Home Vi- 


7a pretty, BOG: then Put into 25 


| Barberries. 


# "The ;Complent Cook, 
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ſtill be kept ſtirring, leſt the Liquor m 
the Eggs: curddle, let- this all have a gc 


walm on the fire, and ſerye i it uP- 
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To 0 drefs Flounders.. / 
oe mr er ones 
Lea off the black skin; and ſcpur the | 
"Fiſh over on that ſide with a Khife, lay |. 
them in a Diſk,.and pour on them ſome Vi |- 


vegar, and ftrew: goed-ſtore of Salt, let |: 
{chem lye for half an hour z; in-che- mean }* 
tice ſer on thefire ſome water-with a little 
White-Wine, Garlick.and ſweet Herbs, as] 
you pleaſe, putting into it dhe Tings rs 
Sale wherein chey lay, when-it-boyls put i 
the biggeſt fiſh, chen the nexc ill allbs in þ 
when - ans led- rake. chem ont, a; 

; 


drain them very _ rene Longs 
Butter thick, "3 mixxe\,h Ane 
ves ſhred ſmal, which. being difſolyedin't 


Butter, pour ir on the Filh, ſtrewing a 


le ſl.ced Nutmeg, andminced Qranges 4 


= 
» 
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Toareſs Snails. 


[Þ Ake Snails and put them in a Ketele of | 
3 water, and let them boyl a little, chen 

: take them out, and ſhake them out of the 
; [ſhels inco a Baſon ;-rthen take ſome (alt and i. 
feour them very well,. and waſh chem in| 
warm water, uantil-you find the (lime clean | 
| [gone from them:; then puc.cliem-into a Cul- 
F Hender and:1et them drain-well, then mince 
-* }fome ſweet herbs, and par chem into a-D.ſh 
with a. little Pepper-and Sallet-Oyl toge- 
cher, then lexthem ſtand an bour or-two, 
ten waſh the-ſhels .very well and dry them}. 
Jand put jnto--eyery ſhell a ſrail, and fillup| 

he ſhell wich faller-OQyl and herbs, then ſer | 
them on a gridiron upon a ſoft fire, and ſo 
dec them ſtew. a little while, and. diſh chem| 
thp'warm-and ſerve them up. - | 


*, 
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'h 4 Td dreſs Pickle Fiſh. - : | 
we EL os 

:7 Aſh"them -well while they are-in 


s \ *the. ſhell in ſalc water, put them }- 
> {mco a Kettle over the fire without wa- 
= tter; and ſtir them -till "they are.-open, 
4 Tthen take ; them out of their ſhels , and] 
_» 3 waſh| 
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| 
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| 
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waſh them in hot water and ſalt, thentake | 


| ter, Vinegar,” Spice, Parſley:; let allrheſe} - 


.or Juyce - of. Lemons. 


, To fricate Beef. Palate: _ 


\ clean, ſeaſon them with fine. beaten Clo 


| rake them forth and put on a.difh,: and pur | | 
| rwo:or three Poe bn are — 
Jayee .of CA ſe ſerve (Rem. - 


ſome .of their-own Liquor that they. have. 
-made in th2 Kettle,a lictle white-wine, But- 


boyl cogether, and when ir is boyled, take: 
the yolks.of chree or four Eggs and put ingo [© 
the Broth. Scollo7s-may be drefſed on this |_ ; 
manner, or. broyled like Oyſters with Qpl ; 


= ——_—_— —_______s oO — = 
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=—_— Beef Pallats, after they be boylea |; | 
very tender, blanch and pare chem}? 


Nutmeg, Pepper, ſalt , and- ſome; grate 
bread ; ee fome 1 Butter in a Þ 
Pan, put your Pallars therein and.ſo fri 
chem cilt they be brown on both ſides, 


chereto ſome Gravy of Mutton, where ; 


in your ſauce a little Nutmeg wring in 


3 . 


"T he Coaples Cook. 
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= ' Spaniſh Olio, 


T_T” CIS RR I CT  — 


Take a pjece of 4 Bacon-not very. fat; 
, | © bur ſweet and ſafe from being ruſty, 
{4 piece of freſh" Beef, a couple.of Hogs 
| {Eares, and! four Feer if they can be had, 
6 [and if not, ſome-quantity of Sheeps feet, 
| , |(Calves Feet are not proper) a Joynt of 
-; {Mutron, the Legg, Rack or Loyn, a 
=; Hen, half a-dozen Pigeons. a bundle of 
{Parfley, Leeks and Mint, a Clove of Gar: 

F: | Hick when: 'you will , a ſmal quantity of 
F | Pepper , Cloves and Saffron, ſo mingled 
þ+7 + jthat not one of themroyer-rule, the Pepper 
| took Cloves-muſt:be -as fine as/pol-| 
ible-may be;-and the Saffron nminſt be firſt] 
ted, and then crambled in Powder, and, 
difſolved* apart in two of three” ſpoon-| 
Z ls ef. Broth , but. bech the [Spices and} 
$ | ſee Saffron may be kept apart till imme- 
| {diately-before they. be-uſed , which. muſt] 
Fnot be, till: within a2quarter . of an hour 
/ ]before: the- Otis- be taken. off: from” the 
fire; a- Pottle of hard dry Peaſe , when 
Fthey have- firſt. ſteept in water ſome 
”|dayes, a-pint of boyl'd Cheſnuts : Parti- 
- jeular care:muſt be had that the Pot where- 
+ fin che Olio is made , be. very ſweet :| 
[Earthen I think is the beſt, . and judg- 
I | ment] 


—__— 


ant 6 


| muſt be long in boyling,burtheface not tos 
fierce, the Bacon, the Beef, the Peaſe, the 
Cheſnuts, the Hogs Ears, may be pur in at | 


| 


| To do well. the Broth is rather to be drunk 


ment is to be had carefully both inthe fize 


terwards to be neither coo.much,nor too lit- 
tle, nor too groſs, nor too thin ; thy megt 


the firſt, I am utcerly againſt thoſe conſu- 
ſed Olios, "into which men put almoſt all 
kinds of meats and Roots, and eſpecially a- 
gainſt putting of Oyl, for it-corrupts the 
Broth -in ſtead of adding goodneſs to its 


ont of a Porrenger, than to be eaten wirh a 
bread to it, you will like it the worſe. The! 
Muſtard, as can be made to drink the Sugar! 
up,and you will find it tro be excellent ; but 


if you make it not faithfully and juſt accor- 


Mace, or Roſemary, or Time,to the herbs, 


, | ; 2d | ” _ ; <p SIS 
ve Compleat . 9. 
[ 


of the Pot, and io chequantity of the water | 
at-the firſt, that ſo the Broth may grow at=| 


n 4 


ſpoon, though you add ſome ſmall ſlices of |. . 


ſauce for thy meat muſt be as much fine Sus |. \- 
gar beaten ſmall ro powder, with a little }— 


ding to chis preſcript, but ſhall neither pur; - 


as the manner is of ſome, it will prove very. 
much the worte, 


' The Compleat Cook. 


iTo make Metheghn, 
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Ake all ſotts of- Herbs that-are ooo 


| and wholeſome, as Balm, Mint, Fen- 
 toel,, Roſemary., Angelica., wild Time, 
TIfop, - Burnet, -Egrimony, and ſuch other, 
[28 you think fic ; ſome field Herbs, but 
you muſt not puc in too many but eſpe- 
cially Roſemary or-any ſtrong Herbs, 
leſs than. half an handful -will ſerve of 
. "pevery ſort, -you muſt boy your herbs 
and ſtrain chem, and let the Liquor ſtand 
q till to morrow and ſettle them, take off|. 
[the cleareſt Liquor ewo .gallons and a 
© {half to one gallon -of Honey, and that 
proportion -&5 much as you will make, 
{jand let it boyl an-hour, -and in che 
boyling skim ir -yery clean, then ſer it a| 
Jcooling as you do Beer, when it js cold 
{take ſome yery good. Ale Barm, and puc 
E -[into:the-bortome of the Tub alittle and 
Ja lictle, as they doe Beer, keeping back 
{the thick ſettling 'thac liech in the; 
{bottome of che Veſlel that it is cooled in, | 
nd when it is all put rogecher, cover it 
wich a cloth, and let ir work very neer 
tree dayes, and when you mean to put it 
wp, Skim off all che Barm clean , put 
| ic 


a 
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Lad 


| 


———— 
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- *]#t.up into the Veflel, buryou muſtnor Ropy. * 
| your yelſlcl very cloſe in chree or tour dayes, { 
| but ler-ic have all the yent; for itwill work 
.and when it iscloſe ſtopped, you mult look} * 
very often'to it, and have a peg in the top 

co give it vent :when you hear it make a} 
noiſe, as it will. do, or.etfe it-w:ll break the 
| Veſſel; ſometimeI make 2 bag, and put in 
| good Rtore of Ginger ſliced,lome Cloves &' 
| Cinamon, . and boyl-ir in, and other times 1} 
pur it into the Barrel and neyer boyl it,it is | 
both good, but Nutmeg and Mace.do not | 
well to my taſte, | | 
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Too make 4 Sallet of Smelts. 4 


—_—_—_—_____ 


| 
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Ake half an hundred of Smelts, the g 
biggeſt you can ger , draw'them an{}' 3? 
cut off their heads put them taco a Pip-| - 
| kin with -a pint of White-Wine., and a| 
pint of White-Wine-Vinegar, an Onion | 
ſhred, a couple of Lemons ,, a Race of] 
Ginger, three or four Blades of Mace; | 
a Nutmeg ſliced, whole Pepper, a litel 

Salt, - cover them, and let them ſtan E 


ewenty four hours; tif you *will ket 
them three or four dayes, let not-your}® 
Pickle be coo ſtrong of the Vinegan,1” 


A when you will ſerye them, cake them out} 
+one by one, ſcrape and open them as you do| 


4range & Parſley together with a litle fine- 


| | ced very ſmal, alſo then pour on excellene| 
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= [chorow the beſt of the meat, roaſt it 
leiſurely and baſte it with ſweer Butter: 
 qSer &, diſh under it to ſave the Gravy 
[while the Beef is roaſting, prepare the 
- [Sauce for it, chop good ſtore of Parſley 
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The Compleat Cook, 


W_—_— 


= 


—_— 


:Anchovyes, but throw away che bones, lay 
them cloſe one by ore round a filyer Diſh, 
you muſt baye the:yery utmeſt rind of a Le- 
mon or Orange ſo ſmal as grated bread and 
the Parliley, then mix your Lemon Pill, Q- 


beaten Pepper, and (trew this upon the'diſh 
lof Smelts with the meat of a:Lemon min- 


Sallet-Oyl, and wring in the juyce of two 
Lemons, but be ſure-none of the Lemon- 
ſeed be left in the Saller, ſo ſerye it. 
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"To roaſt 4 Fillet of Veal. 
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| FA ke a Fillet of Beef,which is the ten-? 
dereſt part of the Beaſt, and licth on- 


|ly in the inward part of the- Surloyn! 
next to the Chine, cut it as big as you, 


can, then broach it on a Broach not too; 
big, and be careful you broach it not 


W 


.P 


wich a few ſweet herbs ſhred ſmall ,- an 


the yolks of chree or four Eggs, and mince 
among them the. Pill of an Orange , ane 
a lictle Onyon , then boyl this mixture, 2 
putting into it ſweet Butter, Vinegar and} 
Gravie, a ſpoonful of ſtrong Broth, when” 
it is well boyled, put it into your Beef, and} * 
ſerve it yery warm, ſometimes a little of. 
Pepper or Ginger into your Sauce,or a Pit .. 
of an Orange or Lemon. bo 


© —————— 
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| T Akethem freſh gathered and cut off the |- 


| To makg 4 Sallet of 4 cold Hen 


Bf gn the breaſt of an n Hen or C Capon, | 
and (lice it as thin as you can in —_—_ | 
' put therein Vinegar and 2 lirtle Su ar, as|- 
'you clynk fit ; then take fax Anc 
.and an handful of Capers , a little pl, 
|grolle or a Cartigon, and mince them to- 
gether, but nor too ſmall, ſtrew them 6n| 
che Sallet, garniſh it with Lemons, Oran-|. or 
es or Barberries, ſo ſerve it up with a 
iecle Salt, 
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Toſtew Muſkromes. 


— 
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hard end of the itaik,and as you pill chem | 
throw chem into a Diſh of ra ne, of 
E: _Þ | 
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> Jafcer. they' have lain half an hour or there- 
> Jupon, drain them trom the Wine, and pat 
> them between two filver Diſhes, then ler 
them on -a ſoft fire without any liquor, 
- {and when they bave ſtewed a while, poure 
: "away the liquor that comes from them 
- which will be yery black , then put your 
” +I Muſtromes into another clean Diſh with 
ja fprig ortwo of Tyme, an Onyon whole, 
--{{ four or five Cornes of whole Pepper, two 
— Forehree Cloves, a bit of an Orange, alittle 
© {| Sale, a bit of ſweet butter and ſome pure 
©} Gravie of M:tton, cover them, and ſer 
chem on-a gentle fire, ſo let them ſtew ſoft- 
= ycill they be cnough,and very tender, when 
EF: you-diſh them, blow off all the fat from 
 * , and take out the Tyme, Spice and 
E_ . | Orange,then wring in the juyce of Lemon, 
= [and grate alittle Nutmeg among the Muſh- 
* Tromes, tofſe them two orthree times, pur 
> \chem in a clean Diſh, and ſerye them hor ro 
MM *, che Table. ' 
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| Orange-flower water, then ming 
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The Lord Conway ,... bis Landes Xen 
for the making of Amber 
Pudding 5. 
pit rake the Guts of a young Hog, © 
waſhthemyery Ta gn wes 
pound of the beſt Hogs ound | 
and an half of the. Jags ts ung Ain or z 
the which being blanche, rake one half & 
chem and beat them very ſmall, and the 
cher half reſerve whole unbeaten, then tak 
ja pound and au halt of fine Sugar, and fe 
whice Loaves, and Nee the Loaves: over | 
the former compoſition, and. mingle tht n 
well together in a Baſon, having ſo done 
| patto it half an ounce of Ambergreece, tl b 
which maſt be ſcraped very ſmall over the J- 
| {aid compoſition, take half a quarter of ar 13 
| ounce of Leyant Musk, and þruiſe it in f- 
| marble mortar, with a quarter of, a rae ff. |. 


very well cogether, and hav; ng wr done, fi 
the ſaid Guts therewith, Ty rye 


given his Lordſhip by an I 
rarity, and has'been found Cody hoſe | 
| Ladies of honour, to whom, is Lo IO t 


has imparted the ſaid REF. - | 
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0 - © © To make a Partridge T art. 
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FI F*Ake the fleſh of four or five. Partrid- 
#', minced very ſmall, wich che ſame 
© [Weight of Beet marrow as you have Par- 


adocs and green Citron minced together 


% 


{as ſmall as your meat, ſeaſon ic with 
- 4Cloves, and Mace, and Nutmeg, and alic- 
» [tle Salt and Svugar, mix all cogether, and 
dake it in puffe-paſte ; when ir is baked 0- 
en it, and put in ha!f a Graine of Muske 
Amber brayed in a Mortar or Diſh,and 
a ſpoonfull! of Roſewater and the 
yce ofthree or four Oranges, when you 
t all theſe therein, ſtir che meat and co- 
yer it again, 8nd (ſerve it to the Table. 
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To keep Veniſon all the year, 


54 Ake the Haunch and parboyle it a 
© while, then ſeaſon it with two Nut- 
- [megs, aſpoonfull of Pepper, and a good 
- [quantity of Salt, mingle them all rogether, 
[then put two ſpoonfuls of White-yyine- 
| | Vinegar, and having made the Veniſon 
- [full of holes, as you do when you Lard 


| 


+ Ftridge fleſh, with ewo Ounces of Orang- 


ſad BM VE rn ER.” _ _ 


lit, when it is Larded put in the Veni- 
- ſon 


wv _ & 
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7 he Ie Compleat Cook,” 


ſon at the holes the Spice and Vinegar, af vs 
ſeaſon it therewith, chen put parc _ 1}! 
Pot with the fac ſide 'downwards;. cover it 

with two pound of Batter, then Uloe! icy 
cloſe with courſe Paſte, when you take it 
out of the Oven rake away the Paſte, and 
lay a round Trencher with a weight onche}; -: 
\cop of it to keep it down, till it be cold}. 
then take off che Trencher,and lay the But-/ 
ter flat upon che Veniſon, then cover: 14 
cloſe with ſtrong white Pepper, if your por] 


be narrow at the bottom irtiis the betrer, 
for it mult be turned upon a plate,and ſtuck 

with Bay-leaves when you pleaſe I to eat ie: 

wy INS» LIC WU hs 4 ” 

To bake Br awne. NON 


F& WD) #£I% 1 ISS Es 15 MEL | 


Fake ewo Buttocks and hang them up] = 
ewo or three dayes, then rake chem} |. ? 
down and dip them into hot-water, and} - 
pluck off the! skin, dry them very well}? ? 
with a clean . Cloth , when: you' haye ſof? 
done, take Lard, cut it in pieces as'big as|* * 
| your little finger, and fſeaſon--it very} 7 
well with Pepper, Cloves, Mace, Nuemegy|. 
and. Salc, Pur each ofthem: into an earthen | _ 
Pot, put in a pint, of Claret-winez::4 pou 
of Mutton |Suer. - So. eloſe it with paſte 


| 
| 
| 
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{ 102 The Compleat Cook, \ 

? bo the Oven be well heatzd;- and ſo bake 

+4 them, - you muſt give them time for the ba- 

| ng according roche bigneſs of the Haun- 

#4 Cas and” the thickneſs. of che Pors " they [ 

= {commonly allot ſeven hors for-the baking 

F {otthem!; let themfiand three dayes, then 
| Fake off cheir Covers,and pour away all the 


| 


; * 2 1 To roaſt a Pike, 
A BORIS 


ET Ake a Pike, ſcour off the ſI'me,take out 
-1,+ theentrails, lard it with the backs of 
"Pickled Herrings, you muſt-have a ſharp 
q \Bodkin to make the holes, no Larding-pins 
”  willgothorow, then take ſome great Oy- 
+ | ſters, Claret-wine, ſeaſon ic wich Pepper, 
= | Salt and Nutmeg, ſtuff the belly of the Pike 
with: cheſe Oyſters, incetm!x wich them 


form ate ime, Winterſavory,ſweet Mar- 
t 


_- ; 
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, a'lictteOnyoni/and Garlick, fow theſe 
- inthe belly of che Pike; prepare two ſticks 
* Fabout the breadth of @ Lath, theſe two 
"I ſicks and':the Spir muſt- be as broad' as 
* [the Pike being tyed on the Spit, tie the 
L Fas 5h winding” 'Pack-thread abont the' 


WIR 


* | Pike! 2longy bur there 'muſt be tyed ' by 
{the Packwthroad) alb along -the-fide of the 
I #8 <& Pike 


he es, TD ——— ——— 
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'croſſe way , then cut them thorow 'in 
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Pike which is noc detended by the pits on 
the Lathes Roſemary and Bayes, baſte che 
Pike with Butter and Clarer-wine, with 
ſom: Anchoves diſſolved in ir; whettit'is 
waſted, rip up the belly of che Pike andthe 
O ter will be the ſame , bat the herbs\ 
which are whole muſt beraken outs 


gil 
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T7 0 ſauce Eeles, 
Ake two: or three Great Ecles , rab 
chm in Salr, draw out the guts, waſh]: - 
them very clean, cut them arhwarc ory 1. 
both (ſides ſound deep, and cur rhem agairf | ? 


ſuch pieces as youthink fic, and put them 
into a diſh wicha pint of Wine Vinegar, || © 
and an handFull of Salt, havea Kettle oyer}} 
the fire with fair water, and a bundle of} 
ſweet Herbzs, two or three great Onyang, |\. | 
ſome Mace, a few-Cloves , you mult legit” 2 
theſe I'e in Wine Vinegar and Salt,and'p | 
them into boyling Liquor, there letthem{j- 
boyle according to Cookery, when enougt 
cake out the Eeles, and drain them from 
the Liquor, when- they are cold” take 
pine of White-wine, _boyl it up with- = 
fron to colour th Wine , then'tak 

ſome of the Liquor or /put it ini att eat 


E 4 
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"The Compleat Cook. 


. take out the Onyons and all the herbs, 
ooo ely let the Cloves and Mace remain, you 
uſt beat che, Saffron to powder or elle it 


y ace 


bh 
+7 


Iwi [ not colour, | 
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'T 0 make $abfages without chins, 


Pate a Leg of young Pork, two pound of 
- | Beek "ag two handfuls of Sage, two 
+ 4 loaves of white bread, Salt and Pepper to 
= 1 your taſte, half the Pork and half rhe Suer | 
* {muſt be yery well beaten in a ſtone mortar, 
= Jthe reſt cut very ſmall, be ſure to cur out all 
+ | Grefles and Lenets in the Pork, when you 
= Thave mixed theſe alcogether, knead them in- 
* Jto a {tiff Paſte wich the yolks of wo or 
three Eggs ſo roul them into Sauſages. 
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To dreſs a Pike, 


E=. Tie male Pike, rub his skin off whilſt 
© 4; helives with Bay-ſalc, having well clear- 
d the outfide, lay him ina large Diſh or 
»-|/Tray,open dim ſo as you break not his gall, 
[cut him according co the fize of the fiſh in 
{two or three picces, from che head to the 
fey - muſt be llitzthis done, they are to be laid 
— [as flatas you.can in a great Diſh or Tray, 
upon it balfa pint of whice-wine-vine- 


z more or leſle, according to the ſize | 


of 
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1 The Compleat Cook, = P oc | ; 
of the fiſh,then ſtrew upon the inſide of the? 
fiſh whice ſalc plentifully, Bay alt beaten} 
(very ſmall is better,whilft this ts a doing,let | 
a Skellet with a ſufficient quantity of Rhe=-}*? 
\niſh Wine, or good White-Wine, be pue |” 
\over the fire, with the Wine Salt, Ginger} ” 
| Nutmeg, an Onyon, fone or five Cloyes of | 
| Garlick.a bunch of ſweet herbs, viz. Sweets 
| marjoram, Roſemary, Pill of half a Lemong#® 
let theſe boil ro the heighe, put in the Pike)? 
with the Vinegar, in ſuch manner as not co}: 
quenckor allay, if poſſible, the heat of the}: 
| Liquor , pur the thickeſt piece firſt, that] 
will azke moſt boyling,'and the Vinegar laſt} 
of all ; while the Pike boyls take two quats 
ters of a pond of Anchoyes, one quarcer| 
of yery good Butter, a Saucer of the LiquorÞ 
your Pikewas boyled in, diſſolved Ancho«# 
ves. Not that the: Liquor, Sauce, the Spice 
and the other Ingredients mult follow cheF 
proportion of the Pike z if your ſauce be b- 
too ftrong of the Anchoyes,adde more fais}* 
water to it. Notealſo, the Liquor wheres} 
in this Pike was drefled, is berter to boyla|- 
ſecond Pike therein, than it was at the firſt”: 
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To dreſſe Eeles. 
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uT wo or three Eeles into pieces of 
a convenient: length ,* ſer them end- 
res in a pot of Earth, put -in a ſpoonfall 
r T0 of water, and to them pur ſome 
erbs and Sage chopt ſmall, ſome Garlick, 
>epper and Salc, ſo let chem be baked, in an 


ſores. 
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To boy! a Pulling after 1 the 
if; ' French faſhion. 


4 — .—— — - DO —— 
; PIC S——s co a mm 


FP 
Þ' 


F'Ake 4 Turkey that is very fat, and! 
being pulſed and dreft, Lard him with 
| ing pieces of Latd, fieſ wholed: in fea - 
4+ning of Salc, Pepper, Nutmeg, Clovyes 
Jand Mace, then take one piece of Lard. 
1%, hoſe in the ſeaſonn g , put it into the 
xelly with a ſprigge of Roſemary and! 
1 Bayes,. ſow it very cloſe in a clean Cloth, 


£] White-wine, let it be put into a pot with 
| tire ſame Liquor andj no more, let it be 
* 


1 cloſe Ropped, chen hang it over a very 


has hd Aoi | 


q 


Jand' let it: lie all night covered with | 


_ foke On 
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To make 4 Fricake. 
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ke three Chickens, and pull off. che £ 

Skins, and cut them into lictle pieces, 
then pac chem into water with two or three} 
Onyons and a bunch of Parſlzy, and when Þ 
it hath ſtewed a little, pnt in ſome Satr ind 


Pepper, anda pint of White-wine ; ſole | © 


them ſtew till they be 'enonph, then take 
ſome Verjuyce and Nutmeg3; and thfee or 
four yolks of Egges, beat them well toges 
ther, and when you take off theC hickeng 
put them into}a Frying-pan altogether with 
ſome Butte, ſcald it well over the fire; an 

ſerye it in, 
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\F 6 To make 4 Diſh called Olives. 


| T*Ake a Fillet of Veal, and che fleſh from 
© & che bones, and the fat and skin from eji- 
"[ther, cur it into yery thin ſlices, beat them | 
>| wich the back of yourKnife, lay them abroad 
Ton a diſh, ſeaſon them with Nutmeg, Pep- 
| per, Salt and Sugar, chop half a pound of 
Beef-ſuet very.ſmall,and (trew vpon the top 
ofthe meat, then take a good handful of 
 {hberbs, as Parſley, Tyme, Winterſavory, Sor- 
*Freland ſpinage, chop them yery ſmall, and 
Aftrew over it,and fourEppgs with the whites, 
mingle theſe all. well cogether wich your 
hands, then roul it up piece by piece, put ic 
upon che ſpic, roaſting it an hour and half, 
Fand if icgrow dry baſt it with a little ſweet 
(Butter, the ſauce is Verjuyce or Claret- 
{wine with cheGravie of the meat and Sugar, 
take a whole Onyon and ſtew it on a Chaf- 
fing-diſh of coals,.and when it taſtes of the 
Inyon,pour che 1;quor from it on the meat, 
Tins iT.a While on the Coals, and ſerve 
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To "FH an Olive pre. 


TH s you may take in a Pie,purting Rai-. | 
fins ofthe Sun ſtoned and ſom2 Currans; 

in every Olive, firſt ſtrowing upon t ef 
meac the whices and yo!ks of two boylee 
Eggs ſhred very ſmall, make your Olives R + 
round, and. put them into Puff-pafte, whet 
icis half baked put in. a good. quantity © 
. Verjuyce or Claret-wine ſweerned with Sus 
. gar, putcing. ic. in again. till it be. chorowþ 
| baked, 5 
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| T he Counteſs of Rutlands Receipr of making| 
the rare Banbury Cake, which was ſo much 
praiſed-at her Daughters (the Rebel 104 

nourable the 10 Choworthys weddey | 
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1 I mprimis. 


TT Ake a peck of fine Flowre, and hy 
an Ounce of large. Mace, halfe-: 
OQance of Nutmegs, and, halfe an Ou | 
of Cinnamon, your Cinnamon and:' 
megs- muſt be fifred through a Sear 
ewo pounds of Butter, halt. a ſcore: 

| Eggs, put out four of the whites of the 
of 
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li omething above a pint of good Ale-ycaſt, 
[heare your Eg2es very well and {traine 
Iehen witty your "Yerſt, and a little warm 
water into your Flowre, and (tirre chem 
jrogether, then pur your Batter cold 
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Fn little Lumpes : The water you knead 
q rithall thaſt be ſcalding hot, if you will 
iake it good Paſte, rhe which having 
ji one , lay the Paſte © riſe in a warm! 
Cloth , a quarter of an hour , or there- 
Hjupon ; then pur in tenne pounds of Cur- 
- dd and a lietle Muske and Amber- 
greece- diſſolved in Roſewater, your Cur: 
|ran muſt be made yery dry, orelſe they 
Ewill make your Cake heavy , ftrew as 
much Sugar finely beaten amongſt the | 
Currans as you ſhall thinke the water | 
thach taken away the ſweerneſſe from 
=_ - break your Paſte into lictle pieces, 
nco a Kimnel or fuch like thing; and lay | 
& Layer of Paſte broken into licele pieces, | 
Wand a Layer of Currans, untill your 
i rrans are all put in, mingle the, Paſte 
Fand che 'Currans very well, but take: 
heed of breaking the Currans, you muſt 
takeout a picce of Paſte after it hath ri- 
en"in as warm cloth before, you put in; 
e Cutrans to cover the top, and: rhe 
rome , you muſt roul the Coyer ſome- 
| — 
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wing thin, and the bottome likewiſe, and |? 
wet it with Roſewater, and cloſethem ar |* 
the bottom of the fide, or the middle which} 
you like beſt , prick the top and the ſidesþ? 
with a (mail lonz pin , when yoar Cake is 
ready to go into the Oven, cut it in the} 
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midſt of tie ſight round about wich a Kn'fe Þ2 
an inch deep, if your Cake be of a peck of J* 
Meal, it muſt ſtand two hours'in the Oven, | © 
your oven muſt be as hot as for manchet, Þ* 
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J An excellent Syllabub, 
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ILL your Syllabub-pot with Syder {fox} © 
that isthe beſt-for a Syllabub) and good%-* 
ſtore of Sugar and a little Nutmeg ; tire} 
| well together, put in as much thick Cream ” 
| by two or three ſpoonfuls at a'time, as hard he 
as youcan, as though{you milk, it in, then 
Airic together exceeding ſoftly once abou 
and ler it ſtand two hours at feaſt ere it ig} 
eaten,. for the ſtanding makes the Cyr, - : 
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To ſauce 4 Pig. 
[FJ Ake a fair large Pig and cue off h's 
-|& Head, then flic himchrough the mid(t, 
F |then take forth his- bones, then lay him in 
& |warme water one. night, then Collar him 


EF” [np like Brawne, then boyle him tender 
in fair water, and when he is boyled put 
ſhim in an earthen por or pan into water 


| |and Salr, for that will make him whice, 


and ſeaſon the fleſh, for you muſt not pur | 
[Salt in che boylins , for that will make ir 


anda quart of White-wine, boyl them to- 
Ztgether co make ſome drink for it, put into 
” Fit ewo or three Bay-leaves, when it is cold 
funcloath the Pig, and: put it into the ſame 
#F(Jrink, and it will continue a quarter of a 
| « It is a neceſſary Diſh in any Gentle- 
mans houſe ; when you ſerve it in, ſerve it 
[wi h green Fennel as you do Sturgion with 
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+ Vinegar in Saucers. | 
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To.make 4 Virginia Trout. 
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FAPAKE Pickled Herrings, cut off their 
TA Heads, and lay the bodies two days: 

ghd nights in water, then waſh chem well 
— then, 


* _—— 
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— 


- 


black, then take a quart of che ſame Broth, | 


OE. 
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The e Compleat Cook, Ir: 
——— 
chen ſeaſon them with Mace, Cinnamon | 
Cloves Pepper, and alittle Red — 
chen lay them cloſe in a pot with a Jirth 
Onyon ſtrewed ſmall upon them , and cafl 
between every Layer ; when you have thug| 
done, put in a pint of Clarer-wine tot mf 
and cover them with a double paper tyed or 
the pot, and ſer them in the Oven wich |. 
Houſhold-bread.They are to be eaten cold, 


ODD) OI OY Gwe mn Oo ———o——_ —— —— YC  ——_ R — _ — G_—_—_— nun 
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To make a fat Lamb of a Pig. 
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T Ake a fa Pig and ſcald him, and cut 
off his head, lic him and crufle him'y 

like a Lamb , chen being (lic chrough tt 
middle, and flawed then parboyl bim a lit»J 
tle, then draw him with Parſley as you do; 
Lamb, then roaſt ir and dridge it, and ferys 
ic up wich Butter, Pepper and Sugar. © 


—  _— ———m——— —_—— __ __ oo —_—_— G—w—_—  ——_—_—_— _-_ _—— —  — _—_— — 


To make Rice Pancakes. 


m—_ A .. ” <0 — cu ww cre 


TAke a pound of Rice, and boyl iCin 
three. quarts of warer till it be. v 
tender, then put it into a_ pot 10 ere 
cloſe, and chat will make a Jelly, x we. 
rake a quart of Creame or new. Mike ke, 


— 
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{pur it ſcalding hot to the Rice, then rake 
ewenty Eggs, three quarcers of a pound of | 
[melted Barter, a lictle Sale, ſtir ali chef: 
4well cogether, put as much Flowre tothem 
16s will make chem hold frying, they muſt be 
{iryed with Butter, they muſt be made oye: 
1 night, deſt. 


be Ars. Dukes Cake. 
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E ke a quarter of a peck of the fineſt 
5 * Flowre, a pint of Cream, ten yolks of 
| Eggs well beaten, three quarters of a 
[pound of Butter g2ntly melced, poure on 
the Flewre a little Ale-yeaſt, a quarter of 
Japint' of Roſewater, wich ſome Muske, 
| and Amber-greece diſlolved in it, ſeaſon 
all with a penny worth of Mace and, 
Tloves, ' a lictle Nutmeg finely beaten 
Eurrans one pound and arl halfe Raiſins| 

t che Sun ſtoned and ſhred ſmall one 
pounJ , Almonds blaunched and beaten 
Flt a pound, beat them with Roſewa- 
jter to keep them from Oyling : Sugar 
{beaten very (mall ha!f a pound , firſt min. 
gle chem, knead all theſe cozerher , then 
e-them lie a fall hour in the Dough co- 
zether,;-chen che Oven being made ready, 
Make up' your Cake, ler not the Oven be| 
£00 hot, 'nor ſhut up the mouth of ic too 
7h cloſe, | 


——  r—C. 
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' Vir may bake al! alike, let -ir not ſtand a fulf 4 


| 
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wiped with a cloth, when it is reaſonablyF 


a. 
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cloſe, 'but Rr the Cake now and then that 


hour'in the Oven, Apgainft- you draw it} - 
have ſome Roſewater and Sugar finely bea- 
ten and well mixed together to'wath the np-P* 
per fide of it, then fer it in the Oven eE} 
dry, when you draw it ont, it will ſhew}” 
like Ice, 


> ed. ed. wo —_ 
. 
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MT © oe 


Tha them very well, put in a quarter of 
a pound of Sugar, one Nutmeg or beaten |? 
Mace, which you pleaſe, as mnch Flowery: 
as will thicken them almoſt as thick as for} 
ordinary Pancakes, your pan muſt be clean 


hot, put in your Butter or thick or thin as' 
you pleaſe, co fry them, | | 


—__—_ —— 


on 
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To pot Veniſon. 


« 


Ake an haunch of Veniſon not lnnted, 
and bone it, then take three OuncesF 
of Pepper beaten, twelye Nutmegs wit 
anharidtul 6f'Salt,” and rhince them! coge®* 
ther with" WineSvinegar, "then wet. y« 4 ” 
Venifon with 'Wine-vinegar; and ſeato; b 


©, 


oh . 


FE 116 FN 
. [it, then with a Knife make holes on the lean 
> [fides of the Hannch, and ſtuff it as you 
{ {would ſtuff Beef wich Parſley,then pur it ins | 
4to the pot with the fat fide downward,chen 
»{Clarifie chree pound of Butter, and pur it 
= [thereon, and paſte upon che Por, and ler ic 
» (ſtand in- the Oven five or fix hours, then 
take ic our, and with a vent preſs it down 
[to the bottome of the Por, and let it ſtand 
eill it be cold, then' take the Gravy of che 
- j|top of the pot and melt it, and boyl it half 
* [away and more, then pur it in again with 
| the Butter on the top ot the Por. 
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To make 4 Marchpane : to Ice "I 
him, &«,, - £57 
— — — — —— — —— 


of | 
4 | 


— — —— — TT ————— 


KT"Ake two pound of Almonds blanch- 
59 = ed, and beaten ina ſtone Mortar tl! 
# key. begin. to come to a fine Paſte, and 
> Ttake a pound of fifted Sugar , and put ir 
in che Morcar with the Almonds , and ſo| 
»Heave if till ircome to a perfett Paſte, put- 
* Wog in now and then a ſpoonful of 
Role-water co keep them from Oyling : 


{when you have beaten them to a perfe& 
Paſte, cover the Marchpane in a ſheet, as 
big as a Charger, and ſet an edge abour 
E- as} 


> N 4 
. = = w» 
b oe 
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- | garniſh it with ſome pretty conceits, made} : 


| upright 1a him, fo ſerve it, 


> Aha it Woo; 
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as you do about a Tart and a botrome. of} 
Waters under him ; thus bake it in an Oven} 
or Baking-pan; when you ſee your March- 3 
pane is hard and dry, take it out and Ice] 
him wich Rofewater and Sngar, being} 
made as thick as Butter for. Fritters ; F | 
ſpread it on him with a Wing-feather, fo 

pur it into the Oven again, and when| 

you ſee it riſe high, then take it out and) A 
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part of the ſame ſtuff, ſtick long Cumfers 
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To make Jelly the beſt manner. 


_—_—— — —— — — ———— ——— "F 


Ake a Leg of Veal, and pare away]: 

che fat as clean as you can, waſh it p® 
throughly, let it lie ſoaking a quarter Þ 
of an hour or more, provided you firkt}” 
| break the bones, then take four Calves 
feet, ſcald off che hair in boyling watery}: 
chen fI'r them in wo and put them coF? 
your Veal, let them boyle over the fire |: 
in a braſs pot with ewo Gallons of was 
ter of more according to the proportis |; 
on of your Veal, ſcum it very clean andÞ 
ofren ; ſo let it boyle | cill ir comes tg. 


three pintes or @ lictle more, then 
rain ic chrough a clean ſtrainer into-@| 


; 
* p dw Ky 3 
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{through co!d and well jellied, then cur 
\{t_in- pieces with a Kaite , and pare the 
[tsÞ and. the bottom? of chem, pur it into 


ja Skillet, take two ounces of Cinnamon 


| |Nutmegs fliced, one.Race of Ginger, a 


{Roſe-vinegar one pound and three quar- 


Ws geny » then ſet it on the fire, and let it 
- *[ly-bag, waſh the bottome of ic in a licr'e 


#- 4of Roſemary in the bottome of the bag, | 
>= {hang ir up before che fire over a Baon , | 
- land pour the Jelly-bag into the Baſon, | 
os ages in any caſe you ſtir not the 


I . 1 yer) 
clearer; ſo you may put-it toto your 


"I 9 
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Baſon, and ſo Tet ir, ſtand till it be 


broken very ſmall with your hand , three) 


large Mace or wo, a lictle quantity of 
Salt, one ſpoonful of Wine-vinegar, or 


ters of Sugar, a pint of Renniſh wine, or| 
White-wine", and the Whites of Efboacie 
Egges well beaten, pur all theſe to the 


eeth ewo or three walm:s, ever (tirring 
it as it ſeeths, then take a very clean Jel- 


Roſe-water, and wring it ſo hard char 
there remain none behind, put a branch! 


gs, then take Jelly in the Baſon and 
t.it into your bag again, let icrunthe 
ond time, and it will be yery much che 


ly-pots or Glaſſes which you pleaſe , 
ſet. them a cooling on Bay-ſalt, oh 
WRCen 
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when it4s cold and tiff y you may uſe ire] 
your plealure, if you will have the Jelly's| of | 
a red colour, uſe it as before, onely inſtead 

; of Reniſh Wine uſe Claret. 1 
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To makg Poor Knights. 

U T rwo penny Loaves in round ſlices, | ; 

dip them in half a pint of Cream, or\ - 
| fair water, then lay them abroad in a diſh,} 
and beat three Eggs and grated Nutmegs|\” 
and Sugar, bear them with the Cream, then|* 
melt ſome Burter in a Frying-pan, and wet|* 
the fides of the Toaſts and lay them in;on 7 
the wet fide, then poure inthe reſt u 
them, and ſo fry them, ſerve them in ahh 
Roſe water, Sugar and Butter. 
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To may EE Cakes, 


— 
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Tak ewo > pound of Flowte dryed jt 
the Oven, and weighed after* it is dry: all 

ed, then put to it one pound{of Butter} 
that muſt be laid an houre or two in| 
Roſewater, ſo dohe, poure the water} 
| from the Butter , and put the” Bucrex| 
tothe Flowre with the yolkes and whites | 

of five Eggs, two Races of Ginger, and 
three quarters of a pound of Sugar, 
little Salt, grate your wo and it will 
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the better knead all theſe rogerher cill you 
[may roule che Paſte, then roul ic forth wich 
*|the cop of a Bowle, then prick chem with a 
pin made of wood, or if you have a Comb 
[chat hath not been uſed , thar v:ill do them 


- [them upon Pie-plates, but not too much in 
© [the Oven, for che heat of the Plates will dry 
» [them very much, after chey come forth of 


I | Bowles of what bigneſſe of what faſhion| 
- [you pleaſe. 
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'| To make Beef like Red Deer to be eaten cold, 


K. 
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ET Ake 2 Burrock of Beef, cur irthe long 
| © wayes with che grain, beat it well wich 
1a Rouling-pin,chen broyl it upon the coals, 
{alittle after ic is cold draw ic through with 
> 1Lard, then lay in ſome Whice-wine-vinegar 
pper, Salt, Cloyes, Vace and Bay-leaves, 
= :then {crit lic three or four dayes, then bake 
= Jicin Rye-paſte, and when ir is cold fill ic 
— Jup with Buccer, after a fortnight it will be 
+ Eaten. 4 
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{qaickly, and is beſt co that purpoſe, ſo bake | 


[the Oven you may cut them without the | 


| 
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To make Puffs, 


— — 


Alex a pint of Cheefe curds and dreine 


them dry, bruiſe them .ſmall with che}. 


hand, pur in two handfuls of flower, a little 


Sugar, three or four yolks of Eggs, a little | 


Nutmeg andSalt,mingle theſe togerher and 
make them lictle, like eyes, fry chem in freſh 
batrer, ſerye chem up with freſh butter and 
Sugar. 


_—— rn ne e_— 


To make 4 baſh of Chickens. 

Ake ſix Chickens, quarter them," cover 
chem almoſt with water,and feaſon them 
with pepper and falr, and a good handful of: 
minced parſley, and a lirtle White-wine, 
when they ate boiled enough, pur fix Eggs, 
onely the yolks, put to them a little Nutmeg 
and vinegar, give them a little walm or two 


with the Chickens, pour them alrogerher| ” 


into a diſh and ferye them in, when you pat 
on the Eggs, and a good piece of butter. 


—___— 
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To make an Almond Caudle, 


—  — — — WF_— 
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Ake three pints of Ale, boyle it with 
Cloyes, Mace, and fliced bread into}? 


it, then haye ready beaten a pound of blan- 
ched 


— ———____— 


— cm" 


BY 


—_ 


( 


* © |-Cheeſe is come, gather the Curd into the 


- Aitar noon and at night, and next day pur it 


[ 
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"/]Ched Almonds ſtamped in a mortar, with a 
| | l tele white-wine, then ſtrain them out wich 
a Pint of white-wine,thicken your Ale with 


{Skim the Ale when it boyles. 


——_ = - _—_—_—— 


To make ſcalding Cheeſs towards the 
latter end of May. 


CC 
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Ake your Evening Milk and put it into 
boules or earthen pans, then in the mor- 
ning fleet off the Cream in a boul by i ſelf, 
- , putthe fleet milk into a Tub with the mor- 
ning milk, then put in the nighrs Cream and 


.| Cheeſe, it is eo be made thick : when the 
Cheeſe-cloath, and ſer the Whey on the hire 


i[lar that hath- a waſte in | 
{che bottom, and pour in the hot Whey,then 
'+ler ont chat and put in more till your Curd 
feel hard, then break the Curd with your 
hands as ſmall as you can, and put an hand- 
fall of-ſalc co ir,then pur it into the Fat,turn 


* (into a Trough where Cheeſe is ſalced every 
” 1 day, and turn it as long as any will enter, 
then 


_ _— ". | —— GT 
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ir, (weeren it as you pleaſe, and beſure you | 


+ [ſir itcopether,and hear the milk, and put in | 
| |the Rennet; as for ordinary new milk 


++ |cill ic be —_— hot : put the Cheeſe in al 
» {Cloth into a 


_— 
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if you will have it mellow to eat” within. a 
year, it muſt be laid in Hay in the Spring ; 
ifto keep two yearslet it dry on a Shelf our 
'of the wind all the next Summer, and in 
Winter lay them in Hay a while, or lay 


them cloſe one to another;I ſeldome lay any 


1234 
then lay it on a Table or Shelf all Summer, !1 


in Hay, I turn and rub them with a rotten | 


week leſt they rot; 
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To pickle Purſlaine, 


—_ —_————— — __—_  _  Y__— SO Do oo OT _ —_ _  —__ ”  _—  — 


Ake Purſlaine ſtalks and all, boil them 
tender in fair water,then lay chem dry- 
ing upon Linnen cloaths, then being dry- 


cloth, eſpecially when they are old, once a 


—— 
- 


ed, put them into the Galley-pors, and{| - 1 


coyer them wich Wine-vifiegar mixed with 


| 


Salt, and not make the Pickle ſo ſtrong as: - 


| 


for Cueumbers. 6 WL 
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| Compleat Cooke, 


2 O myke 4 Poſiet the Earl of Arundels 
EY may 3 
|. : To boil 4 Capon Larded with Lemons 4 
To bake red. Deer ibid. 
4 To make fine Pancakes fryed without butter or 
1 lard $+I15- 
1 To dreſs 4 Pig the French manner ibid. 
'To make 4 Steak-pie with a French pudding in 


+ the pie. 6 
BL tn excellent way for drefling Fiſh 7 
; To frica ſe ſheeps feet | 1bid. 
TTofricaſe Calves Chaldrou 8 
To fricaſe Campigneons 9 
To make buttered Loaves  tbid. 
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To make a Devonſhire Whitepot = 


To marine 4 Carp, Mollet, Gornet, Rocket or |* 
Wale nY 10. * 
To make 4 Calyes Chaldron pye ibid.” 


A Is 


. | To make Elder Vineg ay © 2t |S 
To make good Vinegar ibid, 
To make a collar-of Beef - 424 


To make agreat Curd Loaf 1:8," 

| To make buttered Loaves of Cheeſe-curds - | | 
To make Cheeſe-loaves - +bids 
Tomake pufſe - 2088 
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Ta make a pudding of a Calves chaldron 1 
To make a Banbury Cake - 12 


To make Rice cream ' 


To make 4 very goed Oxfordſhire Cake ib 


To make 4 Pompion pye I + 
To make the beſt Sauſages 15229 
To boil fre(h Fiſh | 16. 
To make Fritters id:d. 

T o:make loaves of Cheeſecurds b, 


To make fine pyes after the French faſtion 17 | 
A fingular good Receipt for making 4 Cake i». | 


To make an Almond pudding 2g | ; 
T o-boil Cream with French barkey : & 


idk 
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Fo Wok: Cheeſe-cakes 25,82 
To make 4 quaking pudding. idid. 


F IT 0 fickle Cucumbers 26 
© | Fo pickle Broom-buds ibid. 
> {To keep Quinces all the Year 27 
| To make 4 Gooſeberry Fool ibid. 
| To make an Oatmeal pudding 28 
| | To make 4 green pudding ibid 
* | To make good Sauſages 29 
[To make Toaſt: ibid, 
1] A Spaniſh cream 30 
{To make clouted cream ibid, 
1A good cream 31 

"| To make Pyramidis cream 32 
& 1 T0 make a Sath cream 33 


FT boy! prageons ibid, | 
To make an Apple-tanſey 34 


A French Barley cream ibid. 
E179 make 4 chicken or pidgeon pye 35 
4 {To boil a Capon or Hen 37| 
it | 0 make balls of Veal 38 
{To make Mrs, Shelleyes Cake t1bid, 
S To make Almond Jumbals 39]: 

Fo.make Crathnels 49 

: to pickle Oyſters 41 

*- p bail Cream with Codlings ibid, 


To make the Lady Abergaycers Cheeſe 42 | 
”% ns Snoles. ; 


. 
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| An excellent way of dreſiing Fiſh 


To boil 4 Rump of Beef after the French, 
on | 


| 


- 
* 
"T. 
. 
#s 
. 
* 


To make Fritters of Sheeps feet ibid. : 
To make dry Salmon Calvert inthe boylinig 4F\: 
To make Bisket-bregd + ibid: x 
To make an Almond pudding - $6] 
To make an Almond ( audle  4onznh 
To make Almond hread ibid. 49 

| To make Almond cakes 5c 

Mr. Kudſtones poſſes 1 

| To boil 4 Capon with Ranioles ibid. 

| To make 4 Biſque of Carps $7 

'T oboil a Pike and an Eele together- 55; 

| To make an Outlandiſh Diſh 6 
To make 4 Portugal Diſh ibid. 


To dreſe a Diſh of Hartichoaks 'F! 
\ To dreſſe a Fillet of Veal the Italian way * 
To dreſs Soales. 59. 6 
To make Furmity -1hit 
To make 4 Patis or Cabbage creams - Gt 
To make Pap 1540 
To make Spaniſh Pap - 
To poach Eggs 

Apott age of Beef pallats*\. : 22M 
The 7 acobins pottage; © eG 


* 


| 
74 
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Fa '4 Gooſe _ .. 
[way of ſewing Chickens or Rabets ibid. 
| 7 Pottage of Capons. 67 
{4:Carp pye 63 
{To boil Ducks after the French Faſhien ibid: 
To boil 4 Gooſe with Sauſages 20 
'To fry Chickens 71 
| To make 4 Batalia pye ibid, 
To make 4 Chicken pye 72 
'To make apye of a —— head ibid. 
'To make Cream with Snow 73 
{To make Minced pyes 74 
Ta dry Neats rongues > . 75 
” make Jelly of Harts horn ib;d. 
To make Chickens fat in fogr or five days 76 | 
To make Angelot 1Þi 
A.Perſian difþ - 7 | 
9 r0ft 4 Shoulder of Mutton ibid, | 
20 104ft a Leg of Mutton to be eaten'eold © 78 
'0 roaſt Oyſters 79 
Fo make 4 Sack pofſet 80 
another ibid. 
make 4 Sack poſſet without milk or:Cream| 
: 81 
Fe make 4 ſlump pje -- ibid, 
J bas Leeds Cheeſecakes 82 
# make taffaty tarts 83 
8 make freſh Cheeſe 84] 
's make Sugar Cakevor Fumbals ibid, 
4 & Shoulder of Mutton - .- 5 
0 | 


[ 


| | The Lord Conway his Receipt for the > : 


DIE. 

To dreſſe Flounders or x Flac with Garlick 
Muſtard 

A Turkiſh Diſh 
Too dref a Pike ibid. 10 
To dreſs Oyſters 
To dyeſſe Flounders 8 9] 
To drefſe Snailes ibid«}: 
To dreſſe pickle fiſh 
To fricaſe Beef pallats 
A Spaniſh Olio 
To make 4 Spaniſh Olio 
To make Metheglin 
To make a Sallet of Smelts 
To roaft 4 Fillet of Beef 
To muke 4-Sallet of 4 cold Hen or Capon. 
To flew Muſhroomes, 


« 


of Amber puddings 
To make 4 partridge tart 
| To keep Veniſon all the year 
To make Brawn 
To roaſt a Pike 
To ſauce Eeles 


I p 


I 

I wa p 

103: 
To makg Sauſages without skins 104 
Fo dreſſe 4 Pike 
To dreſſe Eeles c 
To boil « pudding after the French faſhion 
To make 4 Fricaſe 
To make a diſh called Olives 


To make an Olive pie 
| +: E TI 


»* © 
: | - 
_ © 
: 


K. | 


i... 


-26 Doi N 


- —_ - RG rn Ah OE In ER 


ECounteſs of Rutlands Receip for making | 

” ; rare <j:-oth ht Cake. | ibid, 
rexcellent Syllabus IT 

Fo /ance 4 pig | | I12 

Fo make 4 Virginia trout ibid. 
t To make 4 fat Lamb of 4 Pig I13| 
To make Rice pancakes ibid. 
| Mrs. Dukes Cakes - | I14 
'0 make fine pancakes I15 
{To pot Veniſon ib:d. 
To make 4 Marchpane, to Tce him 116 
To make Felly the beſt manner 117 
0 make poor Knights 19 
To make Shrewsbury Cakes ibid. 
To make Beef like red Deer to be eaten coldi2o 


: Sap puſſe 221 
To m haſh of Chickens ibid. | 
To make an Almond Caudle ibid. 
make ſcalding Cheeſe towards the latter 
end of Ma) I22 


-i purſlaine, 123 | 


